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Small boat sailing in the West 























Be in Waikiki wikiwiki, which is Hawaiian for “in a hurry.” 


Only Pan American offers you double- 
deckers . .. the roomiest, quietest, most pow- 
erful airliners flying the Pacific. Day and 
night flights. 60 services weekly from Los An- 
geles, San Francisco, Portland and Seattle. 


President service—room to roam in the 
lower-deck lounge. Complimentary cock- 
tails, champagne dinner. Special Sleeperette* 
service easy chairs, a Pan Am exclusive. Or— 
on night flights —foam-soft berths, $10 extra. 
$319 round trip. (plus tax). 


Rainbow service—save $69 and still enjoy 
the “living room” spaciousness of double- 











decked Super “Strato” Clippers*. Seats give 
you 27% more room than any other tourist 
service to Hawaii. Same experienced crews 
as used on President service. Complimentary 
meals, $250 round trip. ( plus tax). 


Hawaii Tour Bargain! New, low-priced 7- 
day Pan Am Holiday #553 for as little as 
$274.11 ( plus tax ). Includes your round trip, 
traditional Lei welcome, hotel, sightseeing. 


Fly now, pay later. For ticket or Pan Am 
Holiday put 10% down, pay the balance in 
up to 20 monthly installments. See your 
Travel Agent or Pan Am. 


*Trade-Marks, Reg. U. S. Pat. Off. 
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The West’s favorite shellfish—Dungeness 
(Pacific) crab—is featured on our cover 
this month. For suggestions on serving a 
cracked crab supper, see page 143; for 
recipes calling for crab meat, see page 
144. Photographer was Clyde Childress 
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ROAD BIRDS ... a series by Ethyl Corporation 





THE 
City Swift 
This bird zooms down the highway 
and swoops into town without ever 
reducing speed. When you see him 


coming... look out! He’s liable to 
take half the town along with him. 




















THE 


Smart Bird knows that city streets 


are no place for high speeds. He obeys the safety 
rule “Slow down in town.” 

The Smart Bird has a rule for best car performance, 
too: “Always buy ‘Ethyl’ gasoline.” “Ethyl” gas- 
oline has a high octane rating. It gives top mileage, 
greater engine protection and driving pleasure. 












DRIVE 
| MORE | 


..-it gets cheaper 
by the mile! 


Its smart to use 
“Ethyl gasoline / 
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March travel... 
im and beyond the West 


MARTIN LITTON 





False Solomon’s seal. Delicate white blos- 
soms rise above handsome broad leaves 


With only 20 days of March until spring 
(by the calendar), the days are already 
noticeably longer. On the first spring day, 
the sun won’t set until almost 6:30 in the 
evening. 

How much of March this year will be 
spring-like enough to lure us out on the 
open road, we couldn’t guess. Last year, 
the month came in like a lamb and went 
out like one, too. There was a preponder- 
ance of sun and blue-sky days, with a 
couple of unseasonably warm ones when 
the thermometer climbed to the high 70’s 
and the low 80’s at a good many places 
throughout central and northern Cali- 
fornia. 

Whatever the caprice of this year’s March 
weather, there will be abundant signs of 
spring almost anywhere you look. 


In the mountains 

If temperature and humidity and wind 
hit the proper combination, there should 
be corn, or “spring,” snow on the slopes. 
As every skier knows, it makes for fine 
spring skiing. 

Ski meets. Those scheduled this month in- 
clude: Vanderbilt Cup Races at Squaw 
Valley, March 9-11; District 7, Class C 
Downhill Slalom Championships at 
Dodge Ridge, March 10-11; District 3 
Downhill Slalom Championships at Badg- 
er Pass, March 17-18; Snowshoe Thomp- 
son Race from Edelweiss to Heavenly 
Valley, March 18; Junior Championships 
at Sugar Bowl, March 31. 
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White fairy lantern. One of April’s flowers, 
it may blossom in March this year 


In the lowlands 

This seems to be the year when weather 
statements start out with such words as 
“Not since 1904...” All the more reason 
why the man who predicts blossom times 
should keep his fingers crossed. Neverthe- 
less, here’s the prediction for Santa Clara 
Valley’s fruit orchards: Blossoms are 
about a week ahead of schedule, which 
means the week of March 17 to 24 as the 
time of peak blossoming. 

Blossom tours. If you drive the byroads 
of Santa Clara Valley before that time, 
however, you won’t be disappointed. Al- 
mond blossoms—the first arrivals—were 
out way back in January. By mid-Febru- 
ary, maps of blossom routes were avail- 
able (at oil stations), and direction signs 
marking these routes were already posted. 
Besides taking your own blossom tour in 
your own automobile, there are several 
other ways to see the orchards: 

Free bus excursions are scheduled on Sun- 
days from March 18 through April 1. 
Buses load at the Civic Auditorium in 
San Jose and leave continuously between 
10 A.M. and about 2:30 P.M. 

Hour-long, low-flying aerial tours in 
Southwest Airways’ DC 3s are scheduled 
between 11 A.M. and 3 P.M. on Sundays 
from March 18 through April 8. Flights 
take off from San Jose Municipal Airport. 
Cost is $3 per person. 

Big 20-passenger helicopters will fly 
over the orchards on half-hour flights that 








California poppy. [ts masses of orange are 
a sure—and a conspicuous—sign of spring 


leave San Jose Municipal Airport from 
11 A.M. to 3 P.M. on Sundays between 
March 18 and April 8. 

Wildflowers. March, this year, may very 
well be the wildflower month. A very 
warm winter, along with a lot of rain, 
should rush the season. You'll probably 
find the usual early arrivals making 
earlier-than-usual appearances at low ele- 
vations. Among the first, of course, will 
be wake robins, in shaded canyons, and 
poppies and lupines in the fields. 
Footsteps-of-spring, its tiny golden blos- 
soms stuck in pincushions of foliage, may 
arrive ahead of spring’s official arrival. 
Along with them, you'll see wild lilaes 
dusting the slopes with blue, white clus- 
ters of milk maids, and pink clusters of 
checker blooms. 

The brodizas, usually April arrivals, will 
probably have sent up slim stems and 
graceful blossoms by the end of this 
month, and so will the lovely little Chinese 
houses and nodding fairy lanterns. 

All these are warnings: The spring season 
is slightly out of step with the calendar. 
Don’t wait too long to take a wildflower 
tour if you want to see the blossoms at 
their best. 

Wildflower areas. The list of places in Calli- 
fornia is almost without end. A partial 
list, however, always includes: The 
Mother Lode foothills along State High- 
way 49; Sonoma and Mendocino counties 
along State 1; Wooden, Pope, and Napa 
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ave for a trip 


—it doesn’t take long 
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m| Bermuda or Boston, Palm Springs or Paris—you'll 
We eh@veVammml §=6get where you want to go sooner if you save regu- 
TRUST larly. That's the secret of our Automatic Savings 

: | service. You simply tell us how much you want to 
COMPANY | save each month. Each month we make your deposit 
for you, automatically, by transfer of funds from your 





BANKING Checking Account to your Savings Account. And 
.. ' you get regular bank interest on your savings, of 
Jt nce 1354 j course. Try this easy, surer way to get where you 


want to go—by regular, automatic saving. 








Member Federal Deposit Insurance Corpora 





Banking Offices Throughout Northern California 








valleys, in Napa County; Niles Canyon 
and Livermore Valley, in Alameda 
County; Mount Diablo State Park, in 
Contra Costa County; Hecker Pass (State 
152), in Santa Cruz and Santa Clara 
counties; Mercy Hot Springs area, in 
Fresno County; Fremont Peak State Park 
and Pinnacles National Monument, in 
San Benito County; Point Lobos Reserve 
State Park, and along State 1 (both 
around Fort Ord and down the coast), in 
Monterey County; Sequoia and Kings 
Canyon and Yosemite national parks. 
Wildflower identification. A welcome refer- 
ence book, useful to amateur naturalists, 
is the new edition of The Wild Flowers of 
California by Mary Elizabeth Parsons 
(California Academy of Sciences, San 
Francisco, 1955; $3.95). Originally pub- 
lished in 1897, it has been out of print for 
a number of years. Included with the text 
are 150 full-page line drawings and 6 color 
plates. Flower descriptions are grouped 
according to colors—this makes identifica- 
tion a fairly simple matter for the person 
unversed in botanical classifications. The 
book includes information about the 
names, haunts, and habits of many beau- 
tiful and fairly common wildflowers char- 
acteristic of California. 


News notes... 

in the wake of winter storms 
Humboldt County. State Park officials re- 
port that it’s doubtful whether facilities 
at Humboldt Redwoods and Richardson 
Grove state parks will be in operation this 
summer. Buildings, water supply lines, 
and sewerage systems have to be repaired, 
and there’s a tremendous clean-up job 
under way. 

Santa Cruz County. The entire length of 
the Santa Cruz County coastline is closed 
to clam and mussel gathering for an in- 
definite period because of pollution that 
followed the floods. 

Lake County. Facilities at Clear Lake 
State Park probably will not be open be- 
fore April 1 because of storm damage to 
camp sites and water supply system. 
Make inquiry with the park ranger, Kel- 
seyville, California, on the status of park 
facilities after that time. 

Sequoia National Park. Flood damage and 
lack of cold weather have cancelled out 
ice skating at Lodgepole Skating Rink for 
the rest of the season. There is no tobog- 
ganing, either; the toboggan slopes were 
destroyed. 


Mission trail tour 

Another tour of California missions is 
scheduled this year. Dates are March 24 
to 31. 

Sponsored by the College of the Pacific, 
the tour travels by chartered bus. Cost 
of $80 covers everything but meals. For 
further information, write to Elliott J. 
Taylor, College of the Pacific, Stockton, 
California. 
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You're in good hands—hands you 
can trust—when you drive in to 
your friendly “Flying A” Dealer's. 
Your safety is his business—and 
you can depend on him for all 
your car needs...smart accessories 
like rear view mirrors...fresh, new 


YOU'RE IN GOOD HANDS 





UNOER THE WINGS OF THE FLYING 





spark plugs that give you all the 
concentrated power and mileage 
in “Flying A” Ethyl gasoline. Go all 
the way under the wings of the 
“Flying A” and charge it all on your 
Credit Card. It’s the best care you 
can give your car. 


TIDE WATER ASSOCIATED OIL COMPANY «+ San Francisco « Tulsa 
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To: Dept. J, 
British Columbia Government Travel Bureau, 
Victoria, B. C., Canada. 
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For travel planners, 
a March check list 


March travelers to Europe get in on the 
last month of “off-season” air fares across 
the Atlantic. In Europe, both March and 
April contain a variety of special events. 
Here are some that the spring traveler may 
want to include on his itinerary: 


@ Austria. Vienna, Spring Fair, second 
week in March; Salzburg, Palace Concert 
Series, beginning April 10. 

@ Belgium. Fosse, Carnival Procession, 
March 11; Tournai, Flower Market, March 
30; Brussels, International Fair, April 28 
through May 13. 


@ Denmark. Copenhagen, International 
Trade Fair, March 17 through 25. 


@ Finland. Helsinki, International Spring 
Trade Fair, March and April. 


@ France. Paris, Grand Spring Steeple- 
chase Race, March 25; Cannes, Interna- 
tional Film Festival, March and April; 
Biarritz, Cannes, Deauville, Easter season 
festivities; Lourdes, Easter ceremonies. 


@ Germany. Frankfurt and Cologne, In- 
ternational Spring Trade Fairs, March 

@ Greece. Nation-wide National Day 
celebrations, March 25; Easter ceremonies 
May 4 through 6. 


@ Iceland. Winter sports season lasts 
through April. 


@ Ireland. Dublin, Saint Patrick’s Day 
parades; March 17; Lough Mask, County 
Mayo, International Trout Fly Fishing 
competition, March 31 through April 2. 


@ Italy. Verona, International Fair, begin- 
ning mid-March; Naples, Grand Prix horse 
race, March 25. 


@ Monaco, International Regattas, in 
March. 


@ Netherlands. Utrecht, International 
Spring Trade Fair, March; Lisse, National 
Spring Flower Show, mid-March through 


mid-May. 


. Norway. Holmenkollen (near Oslo), In- 
ternational Ski Meet, March 1 through 4; 
Voss, International Ski Week, March 


@ Portugal. Almeirim, fair, March 18; 
Terras de Bouro, Pilgrimage of St. Bene- 
dict, March 21; Aveiro, fair, March 25 
through April 25. 


@ Spain. Valencia, Fiestas de San Jose, 
March 19 through 24; Holy Week cere- 
monies at Burgos, Cadiz, Cordoba, Gra- 
nada, Malaga, Seville, and Valladolid, 
March 29 through April 1. 


@ Sweden. Mora, Vasa Ski Race, March 6. 


@ Switzerland. Geneva, International 
Automobile Salon, March 8-18; Saas-Fee 
Easter Ski Jumping Run, April 1. 


@ United Kingdom. Stratford-on-Avon, 
Shakespeare Festival, opens mid-April. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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_ new trend in automobiles, 
you may have noticed, is to the 
work-and-play wagon of the sort you 
see here. 

And it’s a right smart move—for this 
Buick Estate Wagon is just about the 
handiest thing on four wheels. 

But it’s an even smarter move because 
this is the only such vehicle substan- 


tially lowered in price this year. 


Take the beauty pictured here. 


It’s the 56 Estate Wagon in Buick’s 
lowest-priced Series—the SPECIAL. 


When better automobiles 


are built Buick will build them 
































Step up to this one-the price is way down 


With its big new price reduction, this 
Buick is right on the heels of similar 


models of the well-known smaller cars. 


So here, for practically peanuts more, 
you get power galore—from a mighty 
322-cubic-inch V8 engine of record- 


high compression. 
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You get Buick styling, Buick room, 
Buick solidity, Buick ride-engineering 
—and the sizzling new getaway and 
extra gas savings of Buick’s advanced 


new Variable Pitch Dynaflow.* 


Thing to do, of course. is to come see 
this wonderful and versatile “wagon” 
—either in the budget-tagged SpectaAL 
Series, or the custom-styled and 
supremely powered CenTurRY Series. 
The price news on both is too good to 
miss—and the fun too fine to pass up. 


Why not drop in on us this week? 


AT A NEW LOW PRICE — 


4-Season Comfort in your new Buick 


with FRIGIDAIRE CONDITIONING. 


CFBest FRuick. yet— 


*New Advanced Variable Pitch Dynaflow is the only Dynaflow Buick builds today. It is standard on Roadmaster, Super and Century—optional at modest extra cost on the Special. 


SEE YOUR BUICK DEALER 
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Everyone sees’ more:—Does more in 













Only a few 
hours by air 

from any city, 
in the West 
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Join in the fun with thousands 
who choose Alaska, Land of The 
Midnight Sun, as the ideal 
vacation land — best for eye-filling, 
unspoiled scenery . . . comfortable 
for warm summer days and cool 
nights ... Here’s a BIG country, 
full of fun for everyone. You'll see 
magnificient glaciers, the highest 
mountain peaks in North America, 
rugged coastlines, modern cities, 
totem poles, Indian and Eskimo 
villages, and historic reminders of the 
Gold Rush days. There's color every- 
where whether you travel by air or 
by Alaska’s easy to drive vacation 
highways. Thousands of miles of 
wide frontier beckon you on.. 

green forests, lush valleys, vast 
expanses of wild flowers will enchant 
you, warm hospitality awaits you. 


COME TO 
ALASKA 
SOON 


It’s so easy to get there 
~scenic highways invite 
bus and car travel. 
Alaska is just a few 
hours by air from 

















your city. ' 
. > 3 
es >) ee 
Ask your travel agent or write today for free color folders and full 
information about all of Alaska’s fabulous vacation attractions. 


ALASKA VISITORS ASSOCIATION 


Western Alaska Office: 546 4th Ave., Anchorage, Alaska © Southeastern Alaska Office: Klein Building, Juneau, Alaska 











Mexico’s Highway 75... 

Piedras Negras to Saltillo 

We know a good many Westerners who 
drive to Mexico year after year. Many 
drive down one route and return another, 
Usually, they drive one way via the 
West Coast Highway from Nogales, Ari- 
zona; sometimes via the Pan American 
Highway from Laredo, Texas; less often 
via the Central Highway from E] Paso. 








BIG BEND 
WATIONAL: PARK 
Piedras 
Negros 
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Two of the main routes to Mexico: Central 
Highway (left), Pan American Highway 
(right). Alternate route, to Saltillo, joins 
Pan American Highway at Monterrey 


Travelers who plan to drive the Pan 
American Highway on one part of the 
trip may be alternate 
route that connects with the Pan Ameri- 
can Highway at Monterrey, Mexico. The 
road we have in mind starts at the border 
towns of Eagle Pass, Texas, and Piedras 
Negras, Mexico. This alternate route, 
Highway 75, gives you more driving in 
Mexico, less in Texas. The distance from 
Eagle Pass to Saltillo is 274 miles. There 
via 


interested in an 


you turn east and drive 53 miles 
Highway 60, to Monterrey. 

This paved highway, considered by some 
to be the most scenic approach into Mexi- 
co’s interior from the border, is easily the 


least well known and the least traveled. 
At the border 

At Eagle Pass, on U. S. 277, you will find 
comfortable accommodations at one hotel 
(5 to $7 double) and at several motels 
($4 to $6 double). The Chamber of Com- 
merce here is a good source of informa- 
tion about travel in Mexico. 

Piedras Negras is just across the Inter- 
national Bridge. Like all border towns, 
busy Piedras Negras does not reflect the 
true Mexico; but at the same time, it is 
less crowded with tourists than are other 
border towns. Prices for Mexican goods 
are reasonable; there are good restaurants. 


Along Highway 75 
From the border it’s a pleasant 6-hour 
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Dinner 


Twilight 
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It’s getting dark. Lights wink on aboard the San Francisco 
Chief. You are in the luxurious Fred Harvey diner, sur- 
rounded by crisp linen, brightly polished silver. You are 
greeted by the friendly steward. The menu is complete— 
with a variety of prices. You dine casually. 

Coffee in a moment. Then you’ll wander back to the 
lounge for conversation with the people you met this morn- 
ing. Or you might stop at the “Big Dome’”’ for a long look at 
the star-filled western sky. The evening passes. There are 
new friends, new sights, complete relaxation. Outside the 
Great Southwest slips behind. 


PLUS . ° e,° 
tax modations also available at additional cost. 


*55% TO CHICAGO-One Way Chair-Car. Luxurious Pullman accom- 


LOW COST FAMILY FARES! Phone your travel agent or Santa Fe ticket office for 
full information on greatly reduced family travel rates. 


San Francisco Chief 


New Luxury Train to Chicago 


THROUGH CARS TO HOUSTON AND NEW ORLEANS 





Sod 


ESCORTED TOUR! 


A new kind of Greyhound Vacation ! 
On an Escorted Tour you ride by special 
bus with a congenial group of fellow 
vacationers. Your Tour Conductor han- 
dles all details, including baggage. 
Hotel reservations and sightseeing are 
pre-arranged ... everything worked out 
in advance for your pleasure ! 


SAMPLE ESCORTED TOURS 
(Prices from San Francisco ) 
Pacific Northwest & Canada . . $167.50 
(Escorted 12 days from San Francisco) 
Yellowstone-Grand Tetons . . $158.95 
(Escorted 10 days from San Francisco) 
Old Mexico . « « $221.05 

(Escorted 18 days from Phoenix) 
Canadian Rockies-Glacier Park . $245.00 
(Escorted 16 days from San Francisco) 


Double-room rates, per person, plus tax. 
Prices subject to change. 


See your Greyhound Agent or Travel Bureau 
TOURS INCLUDE TRANSPORTATION, 
HOTEL ROOMS AND SIGHTSEEING, PLUS 
sABALS IN MANY CASES. 
3 Mail coupon below 
co pian to Merry Miles for 


‘ee Rese details on Escorted 


a Tours. 







* ¢ o GREYHOUND 


TRAVEL BUREAU 











Market & Fremont, San Francisco 5, Calif. 
Name sendldinistaneti 
Addr 
City. State. 





Send Information on these Tours: 
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drive to Saltillo. The highway winds and 
climbs through mountain passes, pictur- 
esque pueblos, and rural countryside. 

After you pass the village of Allende and 
the big refineries at Nueva Rosita, you 
come to the town of Sabinas. You should 
buy gasoline here unless you can make 
it to Monclova, 70 miles farther. From 
Monclova it’s about 120 miles to Saltillo. 


Saltillo 


Saltillo (meaning “little falls”) sits on a 
mesa surrounded by high mountains. The 
climate at this 5,000-foot elevation is 
pleasantly equable; it never gets too hot 
or too cold, 

Saltillo is a popular health resort. 
Founded in the sixteenth century, it is 
the prosperous and growing capital of 
the state of Coahuila. Big old houses of 
the Spanish era stand along narrow, tree- 
shaded streets, and contemporary houses 
of quite modern design line the wide, 
sweeping drives in the expanding suburbs. 


Sightseeing 

The Cathedral facing the main plaza is 
a fine example of the highly ornate work 
influenced by Spain’s José Churriguera. 


The Interamerican School of Spanish, on 
the Parque Azteca, is a co-educational 
school, with students young and old, and 
mostly from the United States. 


Shopping 

Serapes, blankets, and rugs woven by 
Saltillo craftsmen are reputed to be some 
of the finest in Mexico. If you visit one 
of the factories, you'll see the entire 
serape making process—from the raw 
wool to the woven article. 

All the pottery is of individual design and 
hand-thrown—Saltillo craftsmen prefer 
the methods used by their forebears to 
electrically driven tools. 

The silver jewelry made here is of very 
good quality, and you'll find a large as- 
sortment of pieces. 


Accommodations 

There’s a choice of 6 hotels, 2 motels, and 
1 dude ranch (2 miles out of town). 
Average maximum rate at the nicest 
hotels is 45 pesos ($3.60) per day for 2, 
and about 10 pesos (or 80 cents) apiece 
for additional persons in a party. 

The Arizpe Sainz Hotel is very clean 
and has an excellent restaurant. The 
Huizache Courts (with swimming pool, 
kitchenettes, trailer space) and the El 
Paso Courts (with kitchenettes) charge 
about the same rates. 





SILVERADO RANCH 





“ATOP MT. ST. HELENA” 
Informal ranch life at its best 
OPEN ALL YEAR — AMERICAN PLAN 
Swimming @ Riding @ Hiking @ Tennis 

SILVERADO RANCH 
Peogy Page, Manager 
P. O. Calistoga, Calif., Phone Calistoga 2-6638 















Be HOTELS > 





In Perfect Comfort 
ENJOY YOUR SUN 


at this beautiful resort hotel 





Everything for a good time, at your door; 
even own private, uncrowded 18-hole 
championship golf course.. Lunch at 
pool where everyone suns and meets. 
Return home really relaxed and rested. 


For pictorial folder—Write Manager 


ARIZONA BILTMORE HOTEL 
Box 22, PHOENIX, ARIZONA 








HAWAII! 


days of festive 
gay ety 
nites of enc chantmen, 


ato PALMS REsop,, 


Coco Palins 
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/ KAUAI 


Maui Palins sav: 
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main office REEF HOTEL, a 
for free color brochure 
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EL BAUER TEA 


HOTEL BAMER 


MEXICO CITY 
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Do you know why regular oil drains are the 





cheapest engine insurance you can get? 
Here’s how they save you money with "RPM”: 


60 gallons of water form inside your engine 
from the gas you burn every 1000 miles. Some 
of this water collects in the motor oil, along 
with unburned gasoline, soot, dust, and bits of 
carbon. Any one of these contaminants can 
wreck an engine—and no oil filter stops them 
all. That’s why regular oil changes can actu- 
ally save you hundreds of dollars in repair 
bills. And you’ll save money every mile when 
you make the right change, to... 


RPM 10-30 Special Motor Oil — it unlocks full 
horsepower by reducing “friction drag’ in your 
engine! It combines the film strength of heavy 
grade oil with free-flowing qualities of a lighter 
oil, to: 

e save up to 1 gallon of gas in every 8 

e make starting easier in all weather 

e improve octane performance 

e quiet noisy hydraulic valve lifters 


Ask us about it when you stop for an engine- 
saving oil change. 


We take better care of your car 


STANDARD 
STATIONS 


CHEVRON 





STANDARD OIL COMPANY 
OF CALIFORNIA 
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© TRAVEL SERVICE ~ 


oP 


ROYAL 
INTEROCEAN 
LINES 


Monthly Sailings Between 
Japan and South America 
via South Africa 


“The Southern 
Hemisphere Route” 


ASK YOUR 
TRAVEL AGENT 
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STUDIO INN 
¢ Palo Alto, Calif. 


wa GARDEN HOTEN | 


Headquarters for 


Business Meetings and Conventions 


R 








EUROPE 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 
CUT rraver service, inc. 

Dept. U 


649 So. Olive Street, Los Angeles 14, Cal. 
323 Geary Street, San Francisco 2, Cal. 


New York e Chicago 


Travel carafeee aw“ CIT 
ee 


CUT ac iT RCI TMciIT 
1 21 > a> 


“i 





Cool—Clean Always Green 


U. S.126 %© OREGON 
A million acres of virgin forests. Trails. Mountain climb- 
ing. 110 miles of good fishing in rivers and creeks, Vaca- 
tions for every purse. Housekeeping cottages—American 
plan resorts—12 forest camps—hot springs, Write 
McKENZIE RIVER CHAMBER OF COMMERCE 
Leaburg Oregon 








», 


EF TRAVEL SERVICE 


GO GREEK LINE T0 


EUROPE 


Enjoy real hospitality, delicious cuisine. 
Tourist Class facilities on every deck. 
From New York, Boston and Quebec to 


EIRE- ENGLAND - FRANCE- GERMANY 


Fastest to Greece... the new 
TSS OLYMPIA to 
LISBON * NAPLES* MESSINA®* PIRAEUS 





See Your Travel Agent or 


“GREEK LINE 


403 W 8th St., Los Angeles 14. TR 5218 


NEW YORK + BOSTON + CLEVELAND 
CHICAGO +» TORONTO + MONTREAL 





to stres) . 
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MONTANA » 


Cool Nights 

Sun-filled Days_ +> 
et 

For FREE information about a MONTANA Vacation, 

Wielé: Montana Highway Commission, 

Advertising Director, Dept. 56-17, Helena, Mon 

























RENT YOUR CAR From 


WaTIONAL 





. . in all principal cities here 
and abroad. . . consult your 
"phone directory under 
“NATIONAL”. Write for 
courtesy card and directory to: 


NATIOWAL CAR RENTAL SYSTEM, INC. 
1208 WASHINGTON AVE., CE. 1-9209, ST. LOUIS 3, MO. 


SUNSET 
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‘ Enjoy Spring 
| on the desert 


Spring is delightful in Tucson — 
the air is so clear, the desert 
green and fragrant! 


Come to 


in friendly Arizona 
on new short route to Mexico City 










senieelh , ‘ 
ett Kalle * OS 
FREE picture booklet tells 
you more about Tucson. Write: 
Tucson Sunshine Climate 
_ Club, 5510-G Pueblo, 
“x. Tucson, Arizona. 
a re 


_ 
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Denmark - Finland 
Norway - Sweden 


Discover the varied charm, 
the rich experience of liv- 
ing that is Scandinavica... 
Lands of Sunlit Nights, 4 
majestic fjords, fairytale © 

towns. Come this May, this 
June, for gala festivals. 


Scandinavian 
Travel Commission 


Dept. D6 , Box 80, 
New York 10, N. Y. 
Write for free brochures. 





al Alaska lie 
he Arctic Circle 9 


6 nd of mid- 
bo ~ an ern lights oil 
; pei Eskimo. See aa 
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comfortable 


TOURS BY 
apie aa), ALASKA’S ARCTIC 

y) P AIRLINE 

\_._ ATP 


See your travel agent! 
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Miss America 
Invites You to 
Her State 


Send fon this FREE 
6-e. Vacation Packet 







Here is your complete 
word-and-picture 
preview of the thrill- 
ing Wonder World 
of Colorful Colorado. Helps you to plan your vacation 
before you get bere. Contains 54-page full color Vaca- 
tion Guide, Colorado State Highway Map in color, 
statewide Events List, information on Hotels, Motels, 
Dude Ranches with price schedules. Write today to 
COLORADO DEPT. OF PUBLIC RELATIONS 
603 State Capitol, Denver 2, Colorado 


Fun in the Sun AND FISHING TOO 


That's where game fishing is BIG game 
fishing! Sparkling Mexican waters are hard 
to beat. Fly to La Paz, Mazatlan, Puerto 
Vallarta, or Acapulco, Or if you're even 
more adventuresome, we can send you 
fishing anywhere in the world (where there's 
water, that is). Call or write 





ON=—-x<m=s 


MEXICO TRAVEL SERVICE 
740 E St., San Diego, Calif., BE 2-1067 
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SPECIAL TOURS am 


to EUROPE 
wih ALBERTSEN 


—EXPERIENCED ESCORTS— 
THE , anneal 2—By sea from New 
ork 
SCANDINAVIA—June !3—By air from New York 
VIA PANAMA CANAL—June 22—By sea from San 
Francisco 
HEART OF EUROPE—July |4—By air from New 


ore 
Write for Full Particulars 


sblbertsen CRUISE-TOURS 


26—O’FARRELL ST., SAN FRANCISCO 8, CALIF. 
YUkon 2-2552 
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EUROPE i956 


Sail from New York or Montreal on famous 


luxury liners. Departures wor $798 


March thru Sept. 42-54 days. 

All expense. 

PERSONALLY ESCORTED. Tour England, Bel- 
gium, Holland, Germany, Switzerland, Liechten- 
stein, Austria, Italy, Monaco and France, in a 
Private Deluxe Motorcoach. No train schedules, 
no porter worries. Meet the people others miss. 
Tour includes round-trip Tourist Steamship Pass- 
age, fine hotels, meals, excursions, city sightsee- 
ing, all tips and taxes. Each tour limited to 20 
members. Early reservations essential. For FREE 
Brochure see your Travel Agent, or write. 


DOBOIS TRANSWORLD TOURS 
212 Stockton Street, San Francisco YU 6-1238 


ywwuwuvvvevvueueueueweueeeeewewewewewewe* 


OAKLAND CHAMBER OF COMMERCE 
EUROPEAN TOUR 

European highlights, 6 countries, 24 days. Wonderful 

3 weeks’ tourist travel opportunity. London, Amster- 

dam, The Rhine, Heide berg, Interlaken, Lucerne, 

Milan, Venice, Florence, Rome, Nice and Paris, 

$1,196. June 25 to July 18. 


CAPWELL’S TRAVEL SERVICE, Box S$ 
20th and Broadway, Oakland, California 
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6 New All-Expense “All Air’ 
Tours from $460.00 each*® for 
family of two. Includes round- 
trip fare, hotels, sightseeing, 
breakfasts, New York to LON- 
DON —PARIS — other top cities. 
Now — See More for Less. 


Contact your Travel Agent — 
he’s an expert — or 


BELGIAN WORLD AIRLINES 
San Francisco * Los Angeles * Seattle 
*Family fares eff. to April 1., 

















Give yourself a treat, go to 


HAWAII 


On a carefree, escorted 
Fé \ 
ke $ / \ 


4 Island 
Cruise-Tour 


From 
San Francisco 
April 21 to 

May 14 


AL 


7. 






Sate 







Includes 10 days sea voyage on the ‘Queen of 
the Pacific,’ $.$. LURLINE, and 13 days visiting 
and enjoying the best the Islands have to offer 
—scenic beauty, luxury hotels, entertainment. 
Personally conducted by George R. Reilly and 
Jim Minenna. Priced from $686.50, Call or write 
for: 


Free Folder 
MINS TRAVEL CENTER 


760 Market St., San Francisco, Calif. YU 2-5867 














AROUND nm: WORLD 


By air from $1798. Japan & Orient from $978. 
See more... spend less. Write for booklet 6. 


Fur 0 Dp id 41 Days r.*§98°° af 
“For the Young of All Ages” Ask Your Pwr 


67 Days. $ 

from 139 
Both adult and student trips. Save up to 30% on 
SITA 530 W. éth St., L. A. 14, Dept. U, VA 7114 


Roe 
4 + 
off-season trips. No greater value anywhere. 














SPECIAL TOURS 
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CRUISE ALL AROUND 


SOUTH 
AMERICA 


60-70 days . . . only $1410 via modern 


MOORE-McCORMACh 


8,000-TON CARGO LINERS 


Special Sailings from Los Angeles via the 
Panama Canal, down the East Coast of 
South America, through the Straits of Magel- 
lan and up the West Coast. Frequent stops 

. all comforts . . . most ships have pools! 


See your Travel Agent or write: 


MOORE-McCORMACK LINES 
611 Wilshire Bivd., Los Angeles 17 - 222 Sansome 
St., San Francisco 4 + Stuart Building., Seattle 












Pawo WESTERN 
CANADA 


Scenery Unlimited Tours 
Cover the Northland... 













You'll cruise through the fabulous 
beauty of the ‘‘Inside Passage’’ on 
the SS. COQUITLAM, fly over enor- 
mous mountain ranges, up fjords and 
along rugged coastlines in Grumman 
Amphibians, ride trains through the 
wilderness and fly again to the far 
reaches of the Arctic and Bering Seas 

. all of Alaska and Western Can- 
ada is yours to see and enjoy in 
comfort. Tours from 10 to 21 days. 
Prices start at $349. 





SEE YOUR TRAVEL AGENT OR WRITE 


a wo Unlimited 


- ppnatey os ADDISON STREET 


Powe-| BERKELEY, CALIFORNIA 








HAWAIIAN ONLY 
HOLIDAY .. . $267 
A wonderful 8 day vacation that includes. . to 


Hawaii by air, 7 nights at the Edgewater Hotel, a 
native Hawaiian feast, sightseeing tours, a glass 
bottom boat trip, other fascinating events, Frequent 
tours from 8, F. Free Folder. 

AMBASSADOR TRAVEL AGENCY 
Sutter St., San Francisco TU 5-6857 


















NORTH CAPE CRUISE 


Iceland, Norway, Sweden, Scotland, 
Ireland, England, France 


July 3—Cunard’s famous cruise liner Caronia sails 
from New York. Return mid-August or stay on and 
sail home on another Cunarder. This cruise covers 
38 glorious days. Scenic wonders. Midnight Sun. 
Luxury ship life. $975 up. Send for free folder. 


TRAVEL CENTER 


SAN FRANCISCO 
1-6717 


DON-EM 


68 POST STREET e 
Telephone: SUftter 














7th Annual Tour conducted 
by Miss Frances Robinson 


Aoliday tn Europe 
79 days 
$ 2440 


For reservations or travel folders 
write 


ANDREW W. LERIOS 


74 West San Carlos, San Jose 
133 Montgomery, San Francisco 


All-expense 
from New York 
June 19 to 
September 5 























LERIOS TRAVEL NEWS 


—3 WONDERFUL TRIPS— 


1. Special Olympic Games and South Pacific Tour to 
Australia, Fiji, New Zealand; 5! days, various depar- 
ture times. $1995 plus tax, includes all tickets, seats, 
hotels, sightseeing. 2. Special Students and Teachers 
summer tour of Japan, via air and sea, from $995, 
plus tax, 42-day trip. 3. Lerios-Las Vegas Starlighter, 
3 days, 2 nights, air fare plus room and board, $100 
per couple, plus tax. Get full details now! 





LERIOS TRAVEL SERVICE 


548 Market, S.F 


DO 2-8593 
133 Montgomery, S. F DO 2-6707 


NO SERVICE CHARGE 


AW CIE 





‘or World’s Best RELAX! 


5 delignttul days, Air Trip, Hotals, Meals —¢@4 
WRITE FOR FOLDER 


LA PAZ TRAVEL SERVICE 
510 West 6th St.. Los Angeles 14, Calif 
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Wilderness Trail Trips—Hiking and Riding 
HAVASU CANYON, “Gem of the Grand Can- 
yon."* March 25-May 18... from $8 per day 
JOHN MUIR TRAIL, California Sierra Ne- 
vada. July 7-Sept. 8... ......from $8 per day 
Write for details and reservations 


WAMPLER TRAIL TRIPS 
Box 45 Berkeley, California 





RESORTS 


OnDeh Voting, 


FURNACE 
CREEK INN 


_ FURNACE CREEK . 
RANCH 


EUROPEAN PLAN 

















For folders and reservations 
write 5505 Death Valley Ho- 
tel Co., Death Valley, Calif. 
Or phone Furnace Creek Inn 
at Death Valley. Or call your 
local travel agent. 








Vacation on Monterey Peninsula 
GOLF CAPITOL OF THE WORLD 


DRIVE COTTAGE COURT—AAA AP 
Economical Winter Rates—80 Cottages in 
the a en and comfortably furnished for 
housekeeping fotel type too. Fine Restaurant on 
grounds. Ideal for Honeymooners—Fun for families 
For colorful brochure and resevations 

Fred W. Workman 


Pacific Grove 


17-MILE 
PROVED. 


Box 539 , California 


- RANCHES 


LAZY K BAR RANCH 
TUCSON, ARIZONA 


Best Spring tonic ever, a vacation in the sun-blessed, 
bracing air of this beautiful ranch-resort, 2,700 ft 
altitude, overlooking desert and mountains. Excellent 
horses, modern pool, all ranch activities, fine food. 
For details, write: 


IRV and DORIS SPAULDING 
Box 560 Tucson, 


Westward Look roe 


the ranch inn 


Luxurious ranch resort in the desert 
foothills overlooking Tucson. Resort-hotel 
comfort with desert ranch hospitality, 
activities, and fun. Riding, heated 
swimming pool, Open all year—Amer. Plan. 
R. M. NASON 
Rt, 6, Box 250, Tucson, Ariz. 


Arizona 


Route |, 








Ph. 3-2591 





WILD HORSE RANCH 

(World Famous) 

For the best vacation you will ever have! Rates start at 

$72 weekly for everything. No extras. Horseback rid- 

ing, heated swimming pool, delicious food. Arizona at 

its best. Write for illustrated folder 

Mr. & Mrs. Howard W. Miller, P. 0. Box 5505 

Tucson, Arizona 


SUNSET 





















RANCHES 


@) Hunewill Circle H Guest Ranch) 


Season May 20th to Oct. 1—Elevation 6500 ft. 
Enjoy the fun and informality of the Old West on our 
5.000-acre guest and working cattle ranch. Our 27th 
season, Activities for the entire family. Excellent horses, 
superb riding country, fishing, ranch activities, breakfast 
rides, steak fries. Children have own wrangler and dining 
room. Home cooking. Cottages with bath, Write for folder. 
HUNEWILL’S CIRCLE H GUEST RANCH 
Bridgeport, California Phone Bridgeport 8341 















Enjoy a really wonderful Spring in Sunny 
Arizona! Relax on our luxurious 45,000 
acre working ranch, Golf, swim, all ranch 
activities. Children’s Counselor. Write 
Dallas Gant or your travel agent. In S.F. 
YU 2-6905; in L.A. TR 3671; in Seattle 
MU 1981, 

Dallas Gant 

Rancho de los Caballeros 
Wickenburg, Arizona 













Arizona Two Bars Seven Ranch 
For A Superb Winter Vacation 

Ted and Peggy Schaffer bring the warm hospitality and 
colorful atmosphere of their famous COLO-WYO cattle 
spread to the Valley of the Sun, Discriminating guests 
find luxurious accommodations, excellent ranch style meals, 
recreation in variety with RELAXATION the keynote . . . 
fine horses, riding instruction, heated swimming pool, tennis 

. . Just ‘‘sittin’ and sunnin’.’’ Special rates for children 
ind long stays. For reservation details write: TWO BARS 
SEVEN RANCH, Box A, Castle Hot Springs, Arizona. 









GRAND TETON and YELLOWSTONE NATIONAL PARKS 





FISH_CREEK RAN H 
ei » 
JACKSON HOLE COUNTRY, WYOMING 


A Dude Ranch of Distinction 


CATTLE OPERATION — SWIMMING — FISHING — RIDING 
SKIING AND WINTER SPORTS 
Write: Fish Creek Ranch, Wilson, Wyoming 


EMANDAL RANCH RESORT 


EMANDAL is truly a family resort, a Quiet Retreat, a 
mountain home where you will find Peace and Plenty. The 
entire family may enjoy ranch activities plus games, 
campfires, and perfect swimming along a private two-mile 
stretch of the Eel River. American Plan, rates start at 
$40.00 per week including secluded rustic cabins and a 
central dining lodge where ranch-grown food is served. 
A perfect vacation at moderate family rates. Open June 30. 
CLIVE & JESSIE ADAMS 
Willits, California Phone 4439 





Hearst Road 


Flathead Lake Lodge 
Bigfork, Montana 


Resort Dude Ranch on largest Northwestern 
Lake 35 miles—Glacier National Park. Modern 
Lodge rooms and cottages. Offering horse- 
back riding, pack trips, dining, surf boarding, 
sailboating, swimming, fishing, canoeing, For 
reservations write Lester S$. Averill—Owner 


C Lazy U RANCH 


GRANBY, COLORADO 
Ski from the finest ranch in Colorado in the heart of the 
best ski area in U. 8. All other winter sports at the ranch. 
Finest accommodations, thermostatically controlled heat, 
food so delicious every meal is a gourmet’s delight. Trans- 
portation to ski runs included in rates. Write or wire for 
folder. Box 8.D. Grandby, Colorado, 


TUMBLING McD GUEST RANCH 


An informal Ranch situated in the beautiful country of 
the Redwood Empire. Three hours from San Francisco. 
Rustic cabins, excellent beds, good food, trout fishing, 
swimming (river and new filtered pool), square dancing, 
and horseback riding are all included in our weekly rate 
of $70. Capacity 25 guests. Rates for children. For folder 
or reservations write or call, 


Arch and Alyce McDougald 
Philo, Mendocino Co., California, Phone: Boonville 4751 
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MARCH 
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In Southern 


TeWESTER 


For discriminating travelers, THE WESTERNER 
HOTEL is tops in hospitality. You'll love every 
minute here. TV in every room, 24-hour Phone 

Heated Swimming Pool . Dramatic 
Restaurant Near to everything, but out 


of city traffic. 


Phe WESTERNER HOTEL 
Highway 66, Arcadia, California 
Phone DOuglas 7-3501 
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Visit World Famous 
TOP O’ THE COLUMBUS 


MIAMI’S FINEST 


HOTEL 


Biscayne Boulevard at First Street, Miami 
Fully air-conditioned .. . 
... convenient to downtown Miami 











HALEKULANI HOTEL 
right on Waikiki Beach 
Represented By 


GLEN W. FAWCETT ASSOCIATES 
Los Angeles + San Francisco + Seattle + Portland 
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NEWEST AND FINEST 
ON THE BEACH AT WAIKIKI. . . am, 
-_ 


Natural palm grove setting of 18 acres 4 
@ 4 salt water swimming pools @ 
Brand new beach with protected 
lagoon for the kiddies @ Spacious, 
restful, quiet—removed from troffic, yet 
convenient to Waikiki Center @ Choice 
of palm thatched cottages or modern 
masonry and lava rock “‘langis®’. . . 

















Singles or Suites 
$8.00 to $18.00 


European Plan 


FREE Send for beautiful series of real life 
photographs in natural color by R. Wenkom. 


Name 


Address. 








Roh \ fc) i838 1317-07 Nile), Mel iiia: 
4950 WILSHIRE BLVD. * WEBSTER 8-7221 


Or Any Airline or Travel Agent 

















. each only an hour or less 


from Honolulu, but a world away 
in beauty ...each offering the charm 
of Old Hawaii, with the modern 
hospitality of... 


KONA 
upene 


side trips to 
volcano lands, 
ranch country 


enjoy big game 
fishing, swim- 
ming, relaxing 


WAIAKA 
LODGE 


see fern for- 


ests, orchids, 
Black Sands 


KAUAI 


INN 
Kauai 
























sightseeing at 
Waimea Canyon, 
Hanalei Valley 
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R-ISLAND 


t TRAVEL SERVICE 
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ANNOUNCING ... 


Western “Homes for 
Better Living” Awards 






Lobby of Sunset building; jury to meet here for final judging 


Open to home owners, builders, architects. Entries close March 20 


When the American Institute of Archi- 
tects meets in Los Angeles from May 15 
to 18 this year, it will sponsor a special 
series of awards for Western homes de- 
signed by Western architects. 

As the West’s own magazine, Sunset was 
invited to join with House & Home (a 
magazine for the home building industry) 
in co-sponsoring this first annual “Homes 
for Better Living” competition. 

Other cooperating groups include Ameri- 
can Bankers Association, American Soci- 
ety of Landscape Architects, Institute of 
Life Insurance, Mortgage Bankers Asso- 
ciation of America, National Association 
of Home Builders, National Association of 
Mutual Savings Banks, National Associa- 
tion of Real Estate Boards, National Re- 
tail Lumber Dealers Association, National 
Savings and Loan League, Prefabricated 
Home Manufacturers Institute, Producers 
Council, U. S. Chamber of Commerce, 
U.S. Savings and Loan League. 

It seems particularly appropriate to Sun- 
set’s editors that the A.I.A. should make 


the first of these annual awards for homes 
designed and built in the West and 
Hawaii. 

The far West is set apart from the rest 
of the United States by its mild climate 
and by its casual, informal approach to 
daily living. 

Out of these differences has come an in- 
digenous architecture—a truly Western 
house. No matter how it looks, gable roof 
or flat roof, boards or adobe or stucco or 
block, it is adapted to our Western cli- 
mate and way of life. It’s a comfortable 
sort of house for indoor-outdoor living 
the year around, 

The first annual “Homes for Better Liv- 
ing” awards will throw a national spot- 
light on this Western achievement. 

Two groups of awards. Entries will be 
judged in two broad groups: 

Group 1: Houses designed by a registered 
architect specifically for an individual 
owner—the custom built house. These 
will be judged in three classes, by size— 
under 1,600 square feet of living space; 


iinptaitsietncimniinpneimrapennanaeenatninaniaiatihitnsamnntaaaia ------+ 


1956 HOMES FOR BETTER LIVING AWARD 


Send this application to: Committee for the Homes for Better Living Award, 
c/o The American Institute of Architects, 
1735 New York Ave., N. W., Washington 6, D. C. 


Category of home: Custom built 


Location: Street , A. ae es 
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Enclosed is check for $10 covering the above entry 
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Submitted by_ 


Address 








1,600 to 2,800 square feet of living space; 
over 2,800 square feet of living space. 
Group 2: Houses designed by a registered 
architect for sale by a development 
builder. These will also be judged in three 
classes, by sales price (including lot)— 
under $15,000; $15,000 to $20,000; over 
$20,000. 

Western entries only. This competition is 
limited to Arizona, California, Hawaii, 
Idaho, Montana, Nevada, New Mexico, 
Oregon, Utah, and Washington. 

Built in last three years. Only houses com- 
pleted since January, 1953, are eligible. 
Who can enter? A house may be entered 
by its owner, architect, or builder—any 
one of these three, with the consent of 
the other two. 

How to enter. First step is to submit an 
application to the American Institute of 
Architects in Washington. Enclose your 
check for $10 as entry fee. The A.LA. will 
mail you an entry binder and instructions 
for preparing your final entry. 
Applications must reach the A.LA. no 
later than March 20. Final entries must 
be in the judges’ hands no later than 
April 20. 

Judging. The headquarters of Sunset in 
Menlo Park, California, has been selected 
by the A.I.A. as the location for the final 
judging. The jury will include distin- 
guished architects and landscape archi- 
tects, representatives of the building 
industry, and the editors of Sunset and 
House and Home. 

Awards. Honor awards and awards of 
merit will be announced at the A.LA. 
convention in Los Angeles, May 15-18. 

A certificate of award will go to the owner, 
architect, and builder of each winning 
house. In addition, all houses that re- 
ceived awards will be presented to a na- 


tionwide television audience. 
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HERE’S WHERE THE NEW IDEAS START 


CLUB DE MER . . . Pontiac’s flashing sports 
roadster. Although not planned for production, 
the car’s road-hugging lowness and unique design 


e a features are definite indications of things to come. 
,) Standing a scant 38 inches, the brilliant Club de 
Wht MM. UCDO) a Mer is powered by a famous Pontiac Strato-Streak 


V-8 developing 300 horsepower. 


\/ | olorama masterpieces 


AND HERE’S WHERE THEY GO 
STAR CHIEF CONVERTIBLE ... All the flair 


and excitement of the Motorama dream car is 
magnificently captured in this star-studded mem- 
ber of the fabulous °56 Pontiac family. From the 
daring sweep of its gull-wing grille . . . to the 
spirited go of its 227-horsepower Strato-Streak 
V-8, everything about this fabulous car pro- 
claims it to be America’s No. | spine-tingler. 





VISIT THE GENERAL MOTORS MOTORAMA 
Los Angeles Pan-Pacific Auditorium 
March 3 through March 11 
San Francisco Civic Auditorium 
March 24 through April 1 


® SEE YOUR PONTIAC DEALER—TRY THE GREATEST GO ON WHEELS 
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. San Francisco 
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Photos by Joseph Muench, Robert Lackenbach, 
Cal-Pix, Southern Pacific 


S-P’s California “Daylights” 
and “Shasta Daylight” 


(Los Angeles to San Francisco to Portland) 
show the scenic beauties 
of the West Coast to more than 


850,000 people every year 






* We move scenery, too! 38% 
of all U.S. rail shipments of 
lumber go Southern Pacific 
all or part of their trip. 
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MADISON DEVLIN 


Above. Ghost towns put you in mood for 
the ichthyosaur burial ground. This re- 
mains of Union, 2 miles from the park 


Left. Ichthyosaur State Park lies between 
Austin and Tonopah. The dirt access road 
through Ione Valley is usually good 


160 million years 
imto Nevada’s past 


Of all the curious sights the desert shows to 
explorers of its back roads, we know of 
few so unusual as the ichthyosaur burial 
ground in west central Nevada (see map). 
In this bleak, pinon and sagebrush coun- 
try of the Shoshone Mountains, you can 
see spectacular fossil evidence of the crea- 
tures who swam the sea some 160 million 
years ago, when this 7,000-foot elevation 
was under an arm of the Pacific Ocean. 
During the summer months you may 
watch the paleontologists who are un- 
earthing and classifying the fossil bones. 
In fact, the excavation work during the 
past two years has attracted so many 
visitors—from paleontologists and geolo- 
gists to casual rock collectors and desert 
campers—that last year Nevada made 
this part of West Union Canyon its new- 
est state park. 

The ichthyosaur looked something like a 
big edition of a dolphin, but with a long 
nose and plenty of sharp teeth. The most 
prominently displayed bones are those of 
his spine and paddles. You can see some 
lying where the animals came to rest. The 
Shoshone Mountains’ ichthyosaur turned 
out to be a species bigger than any pre- 
viously known to exist. One skeleton 
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measured over 50 feet in length, and one 
skull bone weighed over 1,200 pounds. So 
far, about 17 fossils have been uncovered. 
There is a big main quarry where a broad 
area of fossil bones lies exposed. Most of 
the fossils are to be left undisturbed in 
their original location. Another main 
quarry and two smaller fossil beds are 





Here is an ichthyosaur’s femur, lying 
among vertebre and paddle bone fossils. 
Designated “Specimen C” in main quarry 














Enjoy a Preview of Spring in 


WARM, DRY 
SUNNY 
PHOENIX 


and The Valley Of The Sun 


Birds are singin’, the desert’s bloomin’ 
and Spring is on parade... right now 
. in Phoenix and the Valley of the 
Sun. You'll love the sun-drenched days, 
crystal clear nights and air that’s so 
refreshingly easy-to-breathe. 





Relax and loaf in this healthful, restful 
land of sunshine. Or be lively as you 
please .. . there’s Everything Under the 
Sun to do and see. Fine restaurants, 
smart shops. Sight-seeing center of the 
Southwest. A variety of accommoda- 
tions at moderate rates. 





For FREE colorful literature and 
Accommodations Booklet write 
today to: VALLEY OF THE 
SUN VISITORS BUREAU, 
PHOENIX, ARIZONA 









Average maximum 
daytime temperature 
December-April 72° 
(U.S. Weather Bureau) 


PHOENIX, ARIZ 


AND THE VALLEY OF THES 











Fa excitement, beauty, 
romance — such things as dreams 
are made of — flourish in tropical 
profusion in Hawaii. 


Surely you've dreamed of beach- 
comber days on coral sands . . . of 
nights filled with stardust and wist- 
ful South Sea melodies . . . of palms 
beckoning in the fragranc.trade winds 
... Of hibiscus-colored sunsets . . . of 
making new friends and finding new 
happiness in happiness-blest Poly- 
nesia. 


In Hawaii these are not idle fancies 
but everyday facts. Add your favorite 
sports—golf, tennis, deep-sea fish- 
ing—and Hawaii's favorites—surf- 
riding and outrigger canoeing. Add 
a king's ransom in sight-seeing, 
ranging from Honolulu’s Oriental 
temples to the iridescent views from 
Nuuanu Pali. And you have a vaca- 
tion that’s a dream come true. 


Practical Facts— Hawaii is Polynesian 
in tradition, modern American in living 
standards, language and currency. No 
passport is necessary. More than 1,000 
additional hotel rooms this year provide 
the widest range of accommodations. 
Restaurants to fit every taste and budget. 


LEI DAY 


is May Day in Hawaii. See this South Sea 
festival of Spring, with dazzling displays 
of flower and feather leis, and brilliant 
pageantry depicting the Polynesian past 
with Lei Day Queens and their lovely 
courts. 


Visit All Major Isles — Short daily air 
flights from Honolulu on Oahu to Maui, 
Kauai, Hawaii. Let your Travel Agent 
show you how little a vacation costs that 
includes them all, or write 


HAWAII VISITORS BUREAU 
2051 Kalakaua Ave., Honolulu, T.H. 
A non-profit organization maintained 
Sor your service by the People of Hawaii 



































works magic in making 


dreams come true... 


VANCOUVER 
TLE 


A 4% DAY CRUISE BY LUXURY LINER 


There are plenty more where these came from. 





EASY TO REACH... LOW IN COST 


Sugar cane plantations adorn Maui's valleys. 


The Beach at Waikiki is made for snapshots. 
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being investigated during this summer. 
The park has several level spots for camp- 
ing. Near the headquarters are running 
spring water and sanitary facilities. If you 
plan to camp, be prepared for cold 
weather (and maybe snow) in March. Be 
sure to bring supplies if you plan to stay. 
The nearest stores are at Ione, Nevada, 
7 miles away; on U. S. Highway 50 and 
95, 35 and 70 miles away, respectively; 
and at Gabbs, on Highway 23. 

You reach the park on dirt roads—70 
miles north from Tonopah, or 40 miles 
southeast from Austin, or 35 miles south 
from Eastgate (small town on U. S. High- 
way 50). These roads are fairly level, often 
dusty, but usually in good condition, un- 
less late snow drifts onto them. However, 
you should inquire about their condition 
at the nearest town before you leave a 
main highway to drive them as early as 
March. 

The section from Eastgate about 12 miles 
toward Buffalo Summit may be difficult 
to drive if it is wet. All of these roads 
receive maintenance work each spring and 
after heavy storms. 

From Ione, you drive about 5 miles to 
the settlement of Berlin, where you must 
stop at the caretaker’s house to get per- 
mission to enter the state park. You will 
be escorted the rest of the way—a little 
over 2 miles up West Union Canyon. Park 
authorities take precaution to keep visit- 
ors from driving over the fossil specimens. 


BOOK REVIEW | 


Arizona Guide 


Those who have been familiar with the 
American Guide Series of books will be 
happy to see the revised edition of Ari- 
zona (Hastings House, New York, 1956; 
532 pages, with illustrations, maps, chro- 
nology, and bibliography; $6). 

This excellent book was first published in 
1940, as part of the WPA writers’ pro- 
gram. In years since, it has been a stand- 
ard reference for anyone who wanted to 
know the location of a place in Arizona, 
something about its background, or just 
what-you would be likely to find along a 
particular stretch of road. The new book 
preserves the original plan, but brings the 
material up to date, 

Browsing through this storehouse of his- 
torical and contemporary description is 
enough to whet your interest for a trip to 
Arizona. It nray also help you to round 
out your experience if you take it along 
on a trip. 

The book is divided into a section on 
background, a section on the cities, and a 
section on tours—exhaustive, mile-by- 
mile descriptions of what lies along most 
of the roads of the state. 
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Indian Ocean 


Part of the romantic route of American President Lines’ westward round-the-world 
cruise. Leave from California, visit the Orient, Middle East and Europe . . . enjoy 
over 100 thrilling days. Your cruise takes you to 24 ports, 14 countries. 


Start a “Kitty for a Cruise” 


Careful financial planning can put 
you on board that cruise ship sooner. 
By investing —even with modest 
amounts—you may help finance your 
cruise. Through buying shares of 
American business, thousands of 
Western families have started a fund 
for travel, for a new home, for educa- 
tion or for retirement. 

When you travel, build or invest, it 
pays to follow a sound plan. Dean 
Witter & Co., one of the West’s lead- 
ing investment firms, can design an 
investment program to meet your spe- 
cific objectives — one which will fit 
your income and your plans for the 
future. You pay nothing for this pro- 
fessional service...for the research 
needed to develop your program or 
for the informative reports which 
guide you all the way and keep you 
alert to investment opportunities. 

If you'd like to Enow more about 
opportunities for sharing in the 
growth and income of American busi- 
ness, write for a copy of “Investment 
Facts.” Use coupon below for your 
free copy. 





After stops at Honolulu and Japan, 
you enter Kowloon harbor, Hong Kong. 
You'll have time for sightseeing. 





A side trip by air to Delhi, rejoining 
ship at Karachi, enables you to see the 
famed Taj Mahal at Agra, India. 


DEAN WITTER 
& Co. 


Members: 
New York Stock Exchange 
San Francisco Stock Exchange 
Los Angeles Stock Exchange 


45 Montgomery St., San Francisco 
632 So. Spring St., Los Angeles 
1221 Fourth Ave., Seattle 

Equitable Bldg., Portland epee eae ere alse dead talascbli 
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SERVING INVESTORS IN 24 WEST 
COAST CITIES AND IN HONOLULU, 


NEW YORK, CHICAGO, BOSTON Sound Investing for Better Western Living 
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The West Grade road, on flank of Palomar Mountain between Pauma Valley and Palo- 
mar Mountain State Park, gives you views over conifers and oaks to rolling ranch land 


March is a pleasant time to sample... 
The “Ramona country” 
at San Duego’s back door 


Sierra-like, the mountains of San Diego 
County rise gradually from the west and 
drop abruptly to the desert on the east. 
Unlike the Sierra, they begin right at the 
seashore and rise in chaparraled wrinkles 
through higher and higher parallel crests 
interspersed with little grassy valleys— 
right up to the 6,000-foot crests. 

Though laced with roads, the San Diego 
back country has little of the busyness 
of the coastal strip along U. S. Highway 
101. Even the sweeping broad pavement 
of U.S. 395, as near to the ocean as it is, 
seems a johnny-come-lately intrusion on 
the lonesomeness of a land that still has 
much of the look of Spanish California. 
The vast Spanish land grants that 
managed to remain intact and nearly un- 
inhabited until World War IT are mostly 
empty and lonely still—as military res- 
ervations now instead of cattle ranches. 
As you proceed inland, you become aware 
of a present-day culture that consciously 
keeps its calendar turned back to the 
times of the padres. 

To many dyed-in-the-wool Californios, 
the best season in this quiet country is 
late autumn, when the arroyos are dry, 
the deciduous oaks are golden, the sky is 
dependably blue, and the apples, pears, 


22 


and persimmons are ripe. But if you like 
your landscapes green, and will take your 
chances with rain or the threat of it, 
March is a good time to go. 

March is a bit early for the higher parts 
of the “trunk route” we describe here, but 
by staying close to the region’s mountain 
backbone, you can look into the country 
on both sides and descend to either the 
east or the west at any point you choose. 
In general, the eastern scarp ends in desert 
badlands, while the folded ridges of the 
western slope break down into soft hills 
dotted with spreading oaks, and some- 
times waterless watercourses lined with 
giant sycamores. 

Nowadays, this is known as “the Ramona 
Country,” although the principal setting 
of the novel Ramona was actually nearly 
200 miles away, in Ventura County. If 
you follow the high roads in March, the 
side routes down into this seaward land 
will get you out from under the occasional 
rain clouds that shroud the peaks, or you 
can escape more widespread storms by 
heading down the desert side. 

On a long back-country swing, you'll be 
within reach of a score of Indian reserva- 
tions (not always complete with Indians). 
There will be snow on Mount Palomar 





Up through the pine 





Through the pine forest of the Laguna 
Mountains, the road is good 2-lane black- 
top. At this point you are a mile high 
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forests, you visit Indian massions, old gold diggings... 





Santa Ysabel is one of the most attractive Julian is much the same in appearance as it was in gold mining days, but quieter. 
of the modern Indian missions, and one It has also been a lumber center, which explains the present small size of the pines 
of the newest. There’s an old graveyard on the surrounding hilis. Elevation is 4,220 feet, so it has cold nights in March 
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Behind the campanile at Pala Mission, you 
find this statue. It stands in the old grave- 
wm Paved —— Other yard under a “California” pepper tree 
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Enjoy this heart-warming 


New TV Show 


“Mayor of the Town” 


starring one of America’s great actors, 
Academy Award-Winning 


THOMAS 
MITCHELL 





RICHFIELD sponsors this program to 
promote a better understanding of the 
importance of natural resources to the 
health, wealth, and pleasure of every 
Californian. 


CHECK YOUR LOCAL TV STATION BELOW: 


BAKERSFIELD 
KERO-TV 10. Mondays 9:00 PM 


CHICO 
KHSL-TV 12_._.Wednesdays 7:00 PM 


EUREKA 

KIEM-TV 3-_-...... Saturdays 8:00 PM 
FRESNO 

KMJ-TV 24... Sundays 6:30 PM 
LOS ANGELES 

i) 2) ae Wednesdays 9:30 PM 
LAS VEGAS 

Fy. EEE Sundays 9:00 PM 
PHOENIX 

3, a Thursdays 7:30 PM 
RENO 

, ft ae Fridays 9:00 PM 
SACRAMENTO 

KCRA-TV 3... Thursdays 7:00 PM 
SAN DIEGO 


KFSD-TV 10... Mondays 7:00 PM 
SAN FRANCISCO 


Sy ge SE Thursdays 10:00 PM 
SAN JOSE 

> 2 aa Fridays 9:00 PM 
SAN LUIS OBISPO 

KVEC-TV 6... Tuesdays 8:30 PM 
SANTA BARBARA 

 . ¢ eee Sundays 6:30 PM 
SALINAS 


KSBW-TV 8__.. Saturdays 8:00 PM 
STOCKTON 


es ae Mondays 8:30 PM 
TUCSON 

KVOA-TV 4. Tuesdays 8:30 PM 
YUMA 

 ) -Mondays 9:30 PM 


Presented by 


RICHFIELD. 


**CONSERVATION OF NATURAL RESOURCES 
MEANS BETTER LIVING FOR YOU" 
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You'll probably find melting snow all this 
month on Palomar Mountain. Silver dome 
houses 200-inch telescope, world’s largest 


and in the Laguna Mountains—perhaps 
enough for skiing. Public camp grounds 
will be mostly untenanted, and in some 
cases will have no water; at the higher 
altitudes, they will be too cool for open 
camping, more comfortable if you have a 
snug tent or trailer. All along the way, 
though, there will be good small motels 
and quiet lodges. 


FROM NORTH TO SOUTH 

At Temecula (still in Riverside County), 
you can get away from the main highways 
and into the back country. Turn off 
U.S. 395 onto State 71, then right on the 
Pechanga Canyon Road. 

The Indian Reservations. Although some of 
these reserves cover large areas, they are 
mostly off the main roads. In most of 
them, the casual visitor sees little that is 
traditionally Indian. The typical home is 
small and poor, and often surrounded by 
a collection of junked automobiles. Some 
Indian customs, such as the practice of 
gathering and processing acorns for food, 
still survive in some areas. At some of the 
reservations you pass, like the Pechanga, 
Pauma, La Jolla, Santa Ysabel, and Vie- 
jas, the principal objects of interest are 
the mission churches and chapels. 

Pala. Founded in 1816, this is the only 
mission in the Indian reservations that is 
really old, and even here the buildings 
and the separate campanile have under- 
gone recent repair or restoration. Of all 
the California missions, only Pala, which 
was not a principal mission but an asis- 
tencia of Mission San Luis Rey, still 
ministers to the Indians for whom it was 
established. 

Southeast of Pala, State Highway 76 
takes you into the pretty Pauma Valley, 
where up ahead you see the great silver 





dome of Palomar Observatory. In this 
section there are stores, several good cafes, 
and one really fine motel. 

Palomar Mountain. The main road up from 
Highway 76 is the shortest, but two longer 
approaches enable you to follow the 
length of the mountain, going up one way 
and down another. Starting at the west- 
ern edge of Lake Henshaw, you climb 
quickly into the pines and on to high 
grassy slopes where cattle and horses 
graze. In 11 miles you join the main 
Palomar Mountain Road, which you can 
take to the observatory, or you can con- 
tinue across it into Palomar State Park 
(5,300 feet, cold camping now), where the 
pavement ends at Lone Fir Point. 

A spectacular way down, if you don’t 
mind narrow, winding, unsurfaced roads, 
is the West Grade (formerly “Nigger Nate 
Grade”) road into Pauma Valley. The 
views to south and west, over avocado 
and distant range after range 
fading into the haze, are nothing short of 
marvelous. Along the way you come to a 
little shrine at the spring that belonged 
to Nathan Harrison, a former slave who 
died in 1920 at the age of 101. 


groves 


Privately owned Lake Henshaw has had 
its ups and downs (mostly downs) in re- 
cent years, but it still provides good bass, 
catfish, crappie, and bluegill fishing at 
times. A permit to fish costs $1 per day, 
and you also need a state angling license 
at $3. A rowboat rents for $2 a day, a 
motorboat for $7. 


From the Lakeview Resort near the 
southern end of the lake, you can make an 
interesting through the Mesa 
Grande Indian It’s rather 


lush grazing country, with oaks, syca- 


detour 
Reservation. 


mores, and a few vineyards. Later this 





Cuyamaca State Park has picnic grounds 
carpeted with fallen oak leaves. There 
are tables and stoves beside the highway 
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Five Vista-Domes ... magnificent mountain scenery ... congenial companionship .. . 
and plenty to do and see! That's the combination which has made the California Zephyr 
the most talked-about train in the country! 

Choose one of the 120 unreserved Vista-Dome seats, and enjoy unobstructed views of California’s 
Feather River Canyon... the High Sierra... and the Colorful Rockies—all by daylight. 
Downstairs, enjoy roomy comfort... delicious meals... delightful refreshments—with your 

fellow-guests aboard this magnificent train. 


Remember ... for extra fun at no extra fare... ride the Vista-Dome California Zephyr. 


(Daily through Pullman between San Francisco and New York) 
No additional rail fare from most California points to Chicago via San Francisco. 


|G alma Ipir 


Please send free California booklet and information 


See both Colifornio’s about the California Zephyr to 


fabulous Feather River Canyon 
and Colorado’s magnificent Name sohsauhacseahicdashas Said abiicantaapapisaidssieessite 
Rocky Mountains Address sendichahsncdaisiaisheisisdematanivemideiadnaiatiiins 
from Vista-Domes! 
City, Zone sastinonRixsnénitssvimidncitessiiaaamnenes 


Mail coupon to: CALIFORNIA ZEPHYR TRAVEL BUREAU 
Dept. 562-S, 526 Mission Street, San. Francisco 4, Calif. 
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Even dreamier-—-even newer 


Ford THUNDERBIRD for 56 


The newest version of America’s most thrilling dream-car-come-true is here... 








... ready and waiting to 
take you places as you've 
never gone before, in new 
style that will draw admiring 
glances wherever you go 


One trial spin in the new Thunder- 
bird is enough to quicken the pulse 
of even the most seasoned driver. 
You feel you could drive all day . .. 
just enjoying the enormous Thun- 
derbird Y-8 power as it responds to 
your slightest command! And you 
can have it with Fordomatic, Over- 
drive or Conventional Drive. 

You can choose power assists to 
help you steer, stop, control the 
windows and seat. Cornering never 
was flatter. The ride was never 
better. And, depending on your 
whim, you can have a convertible 
fabric top or a removable hardtop— 
or both. You feel extra safe, too. For 





you know Ford’s exclusive Lifeguard 
Design rides with you. 


You feel just a little proud when 
you pull up at a light. You know 
that your car’s long, low lines are 
the most distinctive on the road. 
Interiors sparkle with new color. 





And that new rear-mounted spare 
tire adds as much to the appearance 
of the car as it does to your lug- 
gage space. 


These experiences are your every- 


day fare when you drive a Thunder- 
bird. Why miss them another day? 
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Viejas Grade, though an inconspicuous 
road, is clearly pointed out at Descanso 
junction. It’s a view drive from U.S. 80 


month brodiza, shooting stars, lupines, 
and poppies should begin to show among 
the grasses. The loop road rejoins our 
“trunk route”—now State Highway 79— 
at the attractive Santa Ysabel chapel. 
Julian. This little mountain settlement is 
the Mother Lode town of Southern Cali- 
fornia. Dating from a gold strike in 1870, 
it still has a nucleus of carefully preserved 
old buildings and false-front stores. At the 
Women’s Club, beginning on Mother’s 
Day and lasting through May, there is a 
unique annual wildflower show at which 
some 2,500 named varieties are displayed. 
Watch for the turnoff to the desert view 
point about 3 miles south of Julian on 
Highway 79. You can look out across the 
Borrego country and all the way to the 
Salton Sea. 

Cuyamaca Rancho State Park. At the nearly 
dry meadow that used to be Cuyamaca 
Lake, follow State 79 to the right. The 
park covers an attractive area that was 
inhabited by the Diegueno Indians until 
about a century ago. At their village sites, 
little evidence remains except the grind- 
ing holes in the flat boulders. Trails lead 
to the former settlements of Pisclim, 
Mitaragui, Cuyamaca, and Yguai, and to 
the arrowmakers’ camp, where the ground 
is littered with flakes of quartz and ob- 
sidian. The museum that houses exhibits 
of the Indian artifacts that have been dis- 
covered is open June through September. 
Improved picnic areas are open now. 
The paved road from Cuyamaca Lake 
into the pine forested Laguna Mountains 
enables you to make a loop drive through 
both the Laguna Recreation Area of the 
Cleveland National Forest and Cuyamaca 
Rancho State Park. Be prepared for cool 
weather in the mile-high altitudes. Where 
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the road cruises along the Laguna Moun- 
tain rim, there are dramatic views into the 
Vallecitos desert country. Headquartered 
in Pine Valley for the loop (Pine Valley 
Inn is comfortable, and it has a coffee 
shop and dining room), you can make 
other loop trips to the south and west. 
By following U.S. 80 southeast, you reach 
State Highway 94, which goes west to 
Campo, now a quiet roadside village (no 
motels). Until the newer U.S. 80 was com- 
pleted, 94 carried most of the trans-state 
traffic in the border area. Campo’s chief 
claim to fame is its record of 11 inches of 
rainfall in one hour. 

U. S. 80 takes you west from Pine Valley 
to Guatay (camp ground) and near the 
small settlement of Descanso, where the 
winding Viejas Grade road climbs up 
through the oaks to beautiful views of dis- 
tant ranges and valleys before dropping 
down to end in front of the trim white 
mission on the Viejas Indian Reservation. 


THINGS TO BUY 

Most of the roadside offerings in the San 
Diego back country are products of the 
land, so most of the business is done in the 
summer and fall. However, locally grown 
foods that are processed, preserved, or 
easily kept in storage will be found at the 
places that are open. They include home- 
cured olives, olive oil, pickles, chili pep- 
pers, wine, cider, lemons, avocados, and 
sage honey. 


DUDE RANCHES 

There are two, both open all year—the 
Lazy H Ranch near Rincon Springs 
(Valley Center P. O.) and the Banner 
Queen, down the slope east of Julian on 
the site of the historic Banner Queen 


mine (Julian P. O.). 


WILLIAM APLIN 





Neatest and most noticeable structure on 
the Pechanga Indian Reservation is the 
church. Unlike most missions, it is wood 
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HOTEL DEL PRADO 


in MEXICO CITY 


is known for its hospitality. Enjoy 
its luxurious Versalles Night-Club. Bar Montenegro. 
where al) society meets. Nicté - Ha Cocktail - Lounge 
and the famous Alameda Dining-Room and many 
other attractions that only Hotel del Prado offers you 
in Mexico. 


AND IN ACAPULCO 


HOTEL PRADO-AMERICAS 


Tropically exotic, the best in service and comfort, refresh- 
ing accommodations in hotel or gorden villas, outdoor 
dining-room and dancing; swimming pool, sun terraces. 





THE HOME FOR THOSE THAT CAN REALLY APPRECIATE THE BEST 
See your Travel Agent, or our U.S. Representatives 
ROBERT F. WARNER INC., 17 East 45th Street, New York, 
Boston — Chicago — Washington — Toronto, 

GLEN W. FAWCETT ASSOCIATES. 510 West 6th St. Los Angeles, 
San Francisco - Seattle. 
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IRELAND 
alla 


LUXURIOUS, ALL-INCLUSIVE 
MOTOR COACH TOURS 
6, 7,9, and 12 DAYS 
AT LESS THAN $10 PER DAY! 
5 a tanameae j 


TYPICAL TOUR... 


6 DAYS—Dublin, Wexford, Cork, Blarney 
Castle, Killarney, Ring of Kerry, Dublin. 


$56*° INCLUDING 
oll transportation, hotels, 
meals, admissions—even tips! 


Also 12-DAY TOURS of ALL Ireland. 











SPECIAL TRANSPORTATION DURING 
AN TOSTAL PERIOD 
Ask about Thrift Tour Tickets— 
good on all rail services. 
BEFORE YOU LEAVE, OBTAIN ALL YOUR 
IRISH RAIL AND BUS TRANSPORTATION 
AND RESERVATIONS AT CIE HOTELS. 


SEE YOUR TRAVEL AGENT 
Tour folder and map on request from 


IRISH RAILWAYS 


9 Rockefeller Plaze « New York 20, N. Y. 
CHICAGO « LOS ANGELES « TORONTO 


Re 


Transport Company 


CorRAS 
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You stay in “rounds”—thatched, whitewashed mud lodges—at 
some of outposts. Permanent, semipermanent camps replace 
long trail trips for Africa visitors with limited time and money 


MIKI CARTER 





You see traces of the story-book Africa even in the midst of the 
European civilization that now dominates the Dark Continent. 
Ivory awaits shipment from Butiaba, near Murchison Falls 





You travel by four-wheel drive over country where roads are 
few and far between. Much East African terrain is open and 
fairly dry. Here a hired car crosses the Mara River, Tanganyika 


You shoot with gun or with camera (this photo was taken from 
a car). Lions feasting on a kill are not difficult to photograph 
if you stay in vehicle and don’t try to approach too closely 


African safari... what’s vt lke? 
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Romantic movies and novels give the im- 
pression that land travel in Africa is a 
major undertaking, involving long prep- 
aration and considerable hardship and 
expense. So we’ve been pleasantly sur- 
prised by the recent reports from Sunset 
readers who have gone on genuine African 
safaris costing about the same as full-scale 
pack trips in the mountains of the West. 
There are many safari bases in Africa, but 
the most developed and most popular is 
Nairobi, the principal city of Kenya, 
British East Africa. It is located about 


100 miles south of the Equator, on a mile- 
high plateau between Mount Kenya 
(17,040 feet) and Kilimanjaro (19,319). 

A dozen airlines serve Nairobi. Flying 
from Rome, your elapsed time en route is 
less than 24 hours. On a European tour, 
you can include a modest but rewarding 
African safari by adding a total. of not 
more than 2 weeks to your trip. “Pack- 
age” jaunts out of Nairobi to established 
lodges or prearranged camps may require 
only a few days. 

There are 2 basic kinds of East African 
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Oregon different life 


on your Oregon 
vacation! 


Be a beachcomber 





w) within an ocean-side realm 
along the 400-mile Oregon 
Coast Highway. 


Be a woodsman 
In stands of tall evergreens 
in 13 National Forests and 
more than 200 State Parks. 


Be a cowpoke 


on Eastern Oregon's 





sage-and-juniper rangelands, 


Be a mountaineer ~/, Be! 
on snow-tipped mountains /_, A. 
‘ KX 
— in playlands where é oe 
alpine flowers border 
living glaciers. 


For whatever kind of vacation 
“‘life’’ you choose in Oregon, 
there are modern recreation re- 
sorts and travel faciliiies to serve 
you. So, send coupon now and 
plan for your family’s happy 
Oregon days soon, 















BOATING, swimming and all types of water activities 
are yours to enjoy on Oregon's many uncrowded 
lakes and streams. Above is Elk Lake in Central 
Oregon, with South Sister peak in the distance. 


THE COLUMBIA River Highway (U. S. 30) as seen, 
looking westward, from the open plateau country 
of Eastern Oregon, near the John Day River's 
mouth, In the background is Mt. Hood. 


SEND FOR OREGON'S NEW COLOR BOOKLET. IT'S FREE, 





SEE All OF TRAVEL INFORMATION, ROOM 86, Highway Dept., Salem, Oregon 
‘ Please send free booklet to: 
Oregon (Sa on 
by driving scenic highways! rE aa ss. 
City ——— 
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Island Reminders are Everywhere! 
++-on the fools 


The LurLINE is Hawaii... you'll see Hawaii's hula danced informally on 
deck ... Hawaiian delicacies sparkle on the menus... Hawaiian deco: 


adorns the walls ...the music you hear most throughout your voyage is 








For the finest travel, the LURLINE... 


for the finest freight service, the the music of the Islands. But the strongest reminder of all is the spirit of 


Matson Cargo Fleet ...to and from Hawaii. the LURLINE the bright spirit of happy -hearted Hawaii. Be sure to book 


round trip and make your vacation completely Hawaiian. 


It’s twice the fun to sail the LURLINE both ways! 


Biz P See your Travel Agent or any Matson Lines Office: New York, 
Chicago, San Francisco, Seattle, Portland, Los Angeles. San 
Diego, Honolulu. And book round trip on the LURLINE. 


THE LURLINE SAILS FROM SAN FRANCISCO AND LOS ANGELES ALTERNATELY 

















safaris. The traditional big-game gun- 
hunting expedition is the most expensive, 
because of the equipment that must be 
carried and the extra personnel required 
to track and flush the animals—and to 
dress and transport them after they are 
killed. Many people who go hunting in 
Africa are interested in shooting at al- 
most every kind of large animal, and it 
takes time to find the herds. 

In spite of the inroads civilization has 
made in the Nairobi area (the sections of 
Kenya and Tanganyika between Lake 
Victoria and the Indian Ocean, and east- 
ern Uganda), there is still fairly easy 
hunting for lion, rhino, giraffe, buffalo, 
zebra, hippo, elephant, and Africa’s great 
variety of deer, antelope, and larger elk- 
like creatures. 


The basie cost of a “major” hunting li- 
cense, which permits you to shoot 85 of 


the more common animals, is $140. But 
some of the increasingly scarce species call 
for an additional outlay: elephant, $210; 
giraffe, $21; ostrich, $5.60. On hunting 
safaris a professional white hunter accom- 
panies each 2 customers; he or his em- 
ployer arranges everything in advance, 
and it’s no exaggeration to say that on a 
full-scale hunting safari you have all the 
comforts of home. 

Less costly—but every bit as thrilling— 
is the photographic or “game viewing” 
safari, usually into one of the vast na- 
tional parks or wildlife reserves that cover 


MIKI CARTER 





Rhino wheels to charge a scurrying jeep. 
With a skilled driver, you'll outrun him 


much of Kenya. In these areas you travel 
without “gun protection,” and, if you are 
taking pictures, you will want to get much 
nearer the animals than is necessary when 
hunting with a rifle. 

There is little danger, however, in a pic- 
ture-taking safari. Although the East 
\frican wildlife is not half-tame, like 
that of famed Kruger National Park in 
South Africa, you travel in cars that can 
outrun an occasional angry rhino or lion. 
The day of the “walking safari” has prac- 
tically ended in the Kenya highlands, 
where it is possible to drive almost any- 
where, either on or off the roads, except 
during the rainy season (April and May). 
For the longer trips, you work out an 
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MIKI CARTER 


If your safari takes you into the Congo, 
you can find friendly pygmies like these 


itinerary. But when time is limited, it is 
more convenient to make use of the per- 
manent improved camps that have been 
established in “the bush” by safari oper- 
ators. Sunset reader Louis G. Baldwin 
recently returned from a 3-day sojourn 
in such a camp. He describes the visit as 
highly rewarding. 

From Nairobi he was taken 100 miles to 
the Amboseli Reserve, at the foot of Kili- 
manjaro. He stayed in a thatched hut 
with bedroom, bath (but no hot water), 
and veranda. Each day from 6 to 10 A.M. 
and from 4 to 6 P.M. he went with’ his 
native driver-guide for a wildlife-viewing 
drive. Virtually every kind of animal that 
lives in the region, except the leopard, 
was seen under natural conditions. 

You can get information on safaris in the 
Nairobi area from Safariland, Ltd., P. O. 
Box 699, Nairobi, Kenya, Africa; the East 
African Tourist Travel Association, 295 
Madison Avenue, New York 17; African 
Car Hire, Ltd., 50 Kloof Street, Cape- 
town, Union of South Africa; or from any 
travel agent. 





Your own camp, on a lengthy safari, might 
look like this (Mara River, Tanganyika) 











on the beach at Waikiki 





one of the world’s 
truly great hotels... 
where a luxury vacation 
costs surprisingly little 


Meinl fe 


EDWIN K. HASTINGS, Vice President 
JOHN C. FISCHBECK, Manager, Royal Ha 


Tapatco 



















you can’t buy better 
Marine Safety Products 


#215 Water . 
Skipper 







# 331 Boat cushion 


Other Tapatco Products: 


@ Life Jackets 
@ Racing Vests 


@ Boat Covers 
@ Motor Covers 
@ Ring Buoys @ Sleeping Bags 
@ Boot Fenders @ Tents 
@ Yacht Caps 






Write for free literature 


THE AMERICAN PAD & TEXTILE CO. 


Greenfield, Ohio Fairfield, Calif 
Trenton, N. J 


New Orleans, La 
In Canada: Tapatco, Ltd... Magog, Que 








Here’s the look of luxury—and it’s in the low price 
field! It’s the big new Studebaker—and never before 
has there been such a difference in low price cars. 
Here’s why: 

You get the car with the longest wheelbase— 
120'2 inches—and the biggest power—210 hp.— 
in its class. No wonder you get such a fabulous 
floating ride and silky bursts of speed that only 


the very costliest cars can rival. 





And from its massive grille to its high-falutin’ dual 
exhausts, you get beauty. Inside, surrounded by 
lovely color-keyed interiors, soothed by a sound- 
conditioned ceiling, you get luxury beyond compare. 

Yes, only Studebaker brings you new style, new 
power, new beauty—Craftsmanship with a Flair 
in the low price field! 16 models to choose from: 
passenger cars, station wagons, family sports cars. 
See them at your Studebaker Dealer’s soon! 








Studebaker THE BIG NEW CHOICE IN THE LOW PRICE FIELD 


STUDEBAKER DIVISION, STUDEBAKER-PACKARD CORPORATION—WHERE PRIDE OF WORKMANSHIP STILL COMES FIRSTI 


Tune in TV Reader's Digest every week. 
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This photograph shows one of the simplest ways of taking bird portraits, with flash 
on camera, long thread to trip the shutter. Tree limb is bird feeding station 


Amateur cameraman’s project... 


Bird “shooting”...an your garden 


You can enjoy the satisfaction of getting 
pictures of the birds that visit or live in 
your garden even if you have only simple 
camera equipment. Many amateurs are 
discouraged by the technical complexities 
of close-up photography. The method we 
describe below does not require elaborate 
technical knowledge; it is simply one way 
in which an amateur who does not have 
professional equipment may get fairly 
good close-up bird pictures. 


LURING THE BIRDS TO THE CAMERA 
Choose the setting and then entice your 
models there with food: bread crumbs, 
cracked corn, cracked peanuts, suet, pea- 
nut butter, or any other food that attracts 
most birds. 

You can make a photogenic feeding sta- 
tion from a piece of tree limb, driftwood, 
or lumber about a foot long and 2 inches 
thick. Drill holes in the wood so you can 
insert the food. You will also need holes 
for small limbs or sticks—places for the 
birds to perch. 

Arrange the background so that it will not 
be distracting, and hang the stick so that 
the camera does not point at distracting 
light spots (such as show in the picture 
at the top of this page). 


SETTING UP THE CAMERA 

Most of the cameras need a portrait lens 
in this kind of close-up photography. This 
lens clips on the camera lens. The instruc- 
tions that come with it give you the dis- 
tance to place the camera from the 
subject (usually about 10 to 13 inches) 
and the proper setting on the focusing 


MARCH 1956 


scale. Carefully measure the distance from 
the lens to the bird’s perch. 

If your camera has a viewfinder that 
works through the lens, you have no 
problem setting up the view. Other view- 
finders do not work at this short range. 
The best way to place the camera is to 
hold a ruler along the axis of the lens, so 
that you are sure it points to the middle 
of the subject. Line it up this way both 
horizontally and vertically. 


LIGHTING THE SUBJECT 

You may of course use any of the many 
techniques of natural or artificial light 
photography in shooting birds. Using the 
method we describe here, however—with 
a flash on the camera or mounted to one 





Pygmy nuthatches pose while robbing pine 
cone of its stuffing of suet chunks. Flash 
placed at camera, covered by cloth bag 

















WARM WEATHER and- 
a WARM WELCOME 
await you in Mexico, 

where luxury and 

comfort combine 
with ancient 

and colorful 
surroundings 





PATRONATO NACIONAL DE TURISMO 
DEPARTAMENTO HOTELERO 
Take Along 


SPORTSMASTER’ 


PICNIC 
JUGS 
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Keep food or 
* drinks HOT or 


For ALL outdoor living! Porcelain 
Enameled liner protects flavors—is 
easier to clean. New protected 
“hideaway” faucet. Ask your fa- 
vorite dealer: 


For food, drinks, and ice. Easy to 
carry ANYWHERE! 


COLUMBIAN 
Terre Haute, Indiana 
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For refreshing outdoors fun 
more than 
1,000,000 lakes 


in cool, uncrowded 


yanadd 


... Vacations 
Unlimited! 
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01.1-31-56-03 
CANADIAN GOVERNMENT TRAVEL BUREAU, OTTAWA, CANADA 
Check Vy as required. Please send me 
(C) The Canapian VACATION PACKAGE containing: 
¢ A new, 48-page, full-colour booklet, “CaNnaba... 
Vacations Unumiurep” describing holiday attrac- 
tions in all parts of Canada. 
¢ Detailed, 37” x 20”, full-colour “Canapa-U.S. 
Roap Map” of all Canada and northern U.S.A. 
* “How To Enter Canapa”...helpful information 
on customs regulations, etc. 


(0 The catalogue of “Canadian Travel and Wildlife Films”. 


Name 4 
PLEASE PRINT 
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Bennett Lake in the Province of New Brunswick — the kind of dream 
spot you'll find within easy reach in Canada’s fabulous lakelands. If fish- 
ing’s your pleasure, pick uncrowded Canada. And what settings this woods- 
and-water wonderland supplies for swimming, sailing, canoeing, camping. 
See your travel or transportation agent soon...no passports needed. 





29,000 square miles of National Parks And the shopping’s superb— you'll pick 
provide grand trail riding, green camp- up perfect handicrafts, fine china, won- 
sites, next-to-nature relaxation ! derful woollens and blankets! 
Canada’s majestic coasts and immense You’ll linger in Canada’s lovely cities — 
inland waterways offer colourful, com- the flavour’s intriguingly “foreign”, the 
fortable, congenial cruises! welcome unfailingly friendly! 
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For busy Anna‘’s hummingbird, choose bird’s 
favorite fuchsias as the feeding station. 
Keep focus on blossoms for sharp picture 


side as the main light souree—you have 
enough controlled light that you can use 
a narrow aperture and a fast shutter 
speed. This allows you to get a sharp pic- 
ture even if the bird moves slightly from 
the point on which you focused the lens. 
This is probably the least complicated 
method. It is not necessarily the most 
satisfactory. Since the background will 
get less exposure than the subject, it will 
usually be black or very dark. However, 
many amateurs will find it the best 
method to use when they start bird pho- 
tography, because choice of background 
is much less crucial than it is when you 
rely on sunlight for the only or the main 
illumination. 

The black-and-white pictures we show 
here were taken using the data below; you 
may also take color pictures using this 
kind of set-up. You will probably have to 
experiment—trying a few exposures and 
recording the data. Then if the pictures 
turn out to be under-exposed, open up the 
aperture; if over-exposed, stop it down 
one setting. We used black-and-white film 
with an emulsion speed of 50 and color 
film with a speed of 10. Determine the 
aperture from the instructions accom- 
panying the flash bulb. 

Black and white film. Use a number 8 flash 
bulb and a shutter speed of 1/200 second. 
Cover the flash reflector with a handker- 
chief (one thickness) or a diffusing plastic 
hood. If your shutter is not as fast as 
1/200 second, use an SM bulb, covered 
the same way, and the fastest speed. 
Daylight color film. To get best color re- 
production when you use daylight film 
and flash bulbs, use blue bulbs; or con- 
vert available flash bulbs to the blue tint 
you need by using a blue plastic hood for 
the flash, or a blue dye for the bulb. All 
are for sale at camera shops. With the 
flash at the camera (at 9 to 14 inches 
from the subject), use a Number 8 bulb 
and a shutter speed of 1/200 second. If 


MARCH 1956 














Fred White, his wife, 
daughter Chris and son 
Geof enjoy a scenic spot 
on their vacation. 


"Vacation Meals the (OEE, Way 
Cost Only *3°° a Day 
for all four of us... 


... we enjoyed the most fun ever, 


at a cost any family can afford,” 
say the Fred Whites of Spokane 


“This year we spent our family vacation 
driving the Alcan highway! Coleman Out- 
ing Pals made our trip possible by reduc- 
ing our biggest expense item... food. 
Cooking meals along the way saved us 
a lot of money. 


“Our Coleman Stove was always ready to 
cook meals in motel or camp. Our Carry- 
ing Case-Camp Table provided clean, com- 
fortable dining space. 







COLEMAN CAMP STOVE 


Lights instantly. Cooks 
like a gas stove — 
clean, safe. Folds up, 
carries like suitcase. 
2 and 3 burner mod- 
els. Hot meals quick. 


COLEMAN CARRYING CASE 
—CAMP TABLE 

Dual purpose, all- 
steel case carries food, 
eating and cooking 
gear, four stools in- 
side, like suitcase. Un- 
folds into sturdy util- 
ity table. Stools extra, 





NEW COLEMAN FUEL 
Blended especially to Cole- 
man specification. for 
Coleman appliances. Burns 
cleanly. Protects against rust, 
corrosion, gumming. Quart 
and gallon cans. 











New sound-color movie, ‘‘The Best Things in 
Life’’—Ask about free showing for your sports. 
civic or social club. 
THE COLEMAN COMPANY, INC. 
Wichita 1, Kans. 





NAME 
ADDRESS | 


“We could make late camp or fish past 
dusk because our instant lighting Coleman 
Lantern delivered plenty of brilliant light. 
We bought fresh foods and milk, stored 
them safely in our Coleman Cooler. 

“At restaurant prices, meals for the four of 
us would have averaged $22.30 a day. At 
that rate, our Outing Pals actually paid for 
themselves in a few days... and are ready 
for years of family outdoor fun.” 

You, too, can add to your enjoyment of 
vacations, picnics, beach parties, hunting 
and fishing trips. Just take along Coleman 
Outing Pals! 


OUTING PALS 


COLEMAN 
FLOODLIGHT LANTERN 


Gives 8-10 hours of brilliant \ § 
light for less than a nickel! 
Floodlights a 100-ft. circle— 
optional reflector for power- 
ful spotlight. Safe, storm- 
proof, Lights instantly. 





COLEMAN COOLER 


Holds the cold longer, 
keeps food freezer-fresh. 
Exclusive fingertip latch 
locks automatically. 
Curved inside construc- 
tion for easy cleaning. 
““No-lose’’ drain plug. 
Three sizes. 





See the Coleman Outing Pals at leading Hardware, 
Sporting Goods and Department Stores. 


FREE! 








Big, Colorful Book Packed 
with Useful Outdoor Helps! 


The Coleman Company, Inc. 
Dept. (5-S, Wichita 1, Kans. 
Send me your “More Fun Outdoors” book. 

















Vagnificent ani pirect 
~ 


LOS 
ANGELES 






SAS Baht of the 
Northen Lights 


Now you can take the famous “Flight of 
the Northern Lights” direct to Europe 
over the SAS polar route . . . at thrifty 
tourist rates! Only $756 round trip to 
London, Paris, Copenhagen. And on 


¥ —~ iy LOS AN 
SAS you can visit 4 to 1! extra cities in 9474 Wilshire Bivd., Beverly Hills 








Europe, at no extra fare. Go one way SCANDINAVIAN 
via New York, if you wish. 41ehsues SUSTEM Ay ~ 
SEE YOUR TRAVEL AGENT secnun 





++. and everything 
revoives 
around the colorful 


HOTEL 
eforma 
MEXICO CITY 


For free, color brochure, write Dept. S 
INTERCONTINENTAL HOTELS CORPORATION 











SHIP MODEL KITS 


Come to life — the balmy, exciting, 
Cut building time fo 


beautiful life that only Spring in Southern 
California can bring. ae flowers ont Ss & 
heavenly hours of rest and fun — head for 4. r 
lovely, lovely San Diego — America’s only ings ond pre-cut aa ee pe ese 
International Playground. plans, parts keyed and numbered, genvine wood 
: blocks and deadeyes. (No plastics) Send 10¢ for 





brand new catalog 22 ships, 4 guns. All Collec- 
tors’ Hems. 


MARINE MODEL CO., INC, 
DEPT. 567 HALESITE, L.I., N.Y. 


FESTIVAL 
OF THE 
PaCiFic 


(FIESTA DEL PACIFICO) 


A FULL MONTH OF LAVISH GAIETY 
ee ween et 





A climate-zoned “how-to” 
handbook and Western 
plant soapeiogeda. Con- 
tains 25 years of Sunset 
"know-how" in 384 pages 
illustrated with 439 photos 
and drawings. betes x 


cover. 
De luxe binding 5 


Order from Lane Pub. Co, 
Menlo Park, California 





For pe Glesteation write: 
San Diego Convention and Tourist Bureau 
924 2nd Ave., San Diego 1, Calif., Dept. 346 . 
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your camera is not this fast, use an SM 
flash bulb and the fastest exposure. 


TRIPPING THE SHUTTER 

There are a few birds friendly enough to 
approach when your camera is set and 
ready to go, especially if they have be- 
come used to your presence. For these you 
can use the ordinary cable release for your 
shutier. 

Pneumatic shutter releases up to 20 feet 
long are available for most cameras that 
take a cable release. Your camera dealer 
or the manufacturer’s instruction sheet 
will indicate what kind of release to use. 
You can also release the shutter and 
flash bulb from a distance with many 
solenoid flash synchronizers, On cameras 
with a bar-type shutter release, you can 
attach a heavy 20-foot linen thread to the 
bar, lead it down through a well braced 
tripod or other firm support (so that the 
pull is down and will not move the 
camera), and then to your observation 


post. 








ROADSIDE STOP 





BOB AND IRA SPRING 





Stonehenge 


High on the bluffs of the Washington side 
of the Columbia Gorge stands this curious 
memorial erected by the late Samuel P. 
Hill. A replica of the Druid temple of the 
same name in England—as it originally 
stood—it is situated at a remarkable van- 
tage point where you can look a good 
distance upstream and down the mighty 
river valley. At water’s edge below, you 
see oasis-like farms; all around and above, 
you see the smooth, rounded hills inter- 
rupted by broad horizontal bands of 
basaltic outcropping that characterize the 
Gorge. On a clear day, Mount Hood 
dominates the downstream horizon. 

You reach Stonehenge on a short spur 
road that leaves U. S. Highway 97 just 
up the mountainside from the Maryhill 
ferry (24-hour service; 75 cents per car)— 
the cross-river link in the highway be- 
tween Oregon and Washington, about 22 
miles east of The Dalles. The monument 
is open to the public all year around. 


SUNSET 




















~~ CADILLA 


presents the most dramatic motor car display in its history 


at the 


GENERAL MOTORS MOTORAMA 


Be sure to see Cadillac’s special creations—the unique 
“Maharani” (upper right) . . . the dashing “Castilian” 
(upper left)... the brilliant “Gala” (center left)... 
and the breath-taking Eldorado Brougham ‘Town 


Car” (lower)—on public display at the Motorama. 


Los Angeles—Pan Pacific Auditorium — March 3-11 
San Francisco—Civic Auditorium — March 24-April 1 





The magnificent ELDORADO BROUGHAM. ...soon to go into actual production... will be on special display at the Motorama. 


YOUR CADILLAC DEALER 
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Suug aud Cozy 
on your C CAMPLETE’ vacation!! 


More families than ever be- 
fore have discovered that 

camping is a truly memorable 
delight. Fun and beauty, 

comfort and relaxation 
for the whole family. 
Look for the name 

CAMPLETE on 
tents and sleeping 
bags—your assurance 
of the finest by 
any standard. 
Everything the 
name implies with 
the only guarantee in 
writing. 

First with: 

* Color styling in tents 
and sleeping bags. 

* Milium insulated flannel. 

Softer — warmer. 

* Widest choice. 


See your CAMPLEIE dealer 


made only by 
2800 - 17th Street ° 














Ames Harris Neville Co. ° San Francisco 10, Calif. 













MORE FUN for your MONEY 


Sun Valley didn’t “just happen” to become America's skiing 
capital. Nature endowed it with its long, sunny slopes and ski- 
perfect powder snow ... a magnificent setting ... and calm, 
wind-free climate. Add to that its world famous ski school, 
excellent accommodations and service and you have the 
picture—just the place for your complete winter holiday. 


fpr nesewallions: 


Address Mr. Winston McCrea, Mgr., Sun 
Valley, Idaho or Union Pacific Rail- 
road, Room 2197, Omaha 2, Nebr., 
or see your local travel agent. 


. OWNED AND OPERATED BY 
, UNION PACIFIC RAILROAD 
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On your Mexico holiday. . . 


To interru pt a 
strenuous schedule 


At least once during a holiday in Mexico, 
you will probably want a 2 or 3-day 
respite from strenuous sightseeing on the 
“church-museum-market schedule.” For 
pure relaxation, try the baths at one of 
Mexico’s spas. Ixtapan de la Sal, about 
75 miles southwest of Mexico City, 
endorsed 500 years ago by Montezuma, 
emperor of the Aztecs, who felt its mineral 
water baths had curative powers. 

Although the baths are the main attrac- 
tion in Ixtapan (Ees-TAH-pahn), you can 


was 


also rent a horse or carriage for rides 
around town or into the hills, practice 


driving golf balls on the Hotel Ixtapan’s 
soon-to-be-completed golf course, or make 
trips to nearby towns—you may find 
something not marketed in the larger 
cities. 


HOW TO TAKE A MINERAL BATH 

There are both public and private bal- 
nearios (bathing places) in Ixpatan. The 
water from mineral springs bubbles out of 
the ground at a temperature of about 
102° F. It is odorless but slightly muddy: 
a bathing cap is advisable if you swim. 
The usual bathing procedure is to sit on 
or close to the “bubble” for a little while 
(the warm water is enervating if you stay 
in too long). Then you swim in an adjoin- 
ing pool of cooler water for a few minutes. 
For the finishing touches, you cover your 
face with barro (mud)—supposed to be 
good for the complexion—and lie down 
beside the pool or on a cot provided for 
resting. 

The Ixtapan balneario, across the street 
from Hotel Ixtapan, has 2 enclosed public 
pools. The charge is 4 pesos (the peso is 
equivalent to 8 cents in U. S. money). 
Even if you don’t take your mineral bath 
in this balneario, you will probably enjoy 
going inside, through marble halls made 
more opulent with tropical plantings and 
special lighting, to see the private baths 
Each of the 20 private baths accommo- 
dates 2 persons. The rooms are onyx-lined 
and equipped with a telephone and 2 cots. 
After you are ensconced in the shell- 
shaped tub, your mud is brought in a 
wooden container. The cost for this splen- 
did isolation is 25 pesos. If you are not 
entirely relaxed after your bath, a trained 
masseuse will give you a massage for 
25 pesos. 

Near the plaza of Ixtapan is a very small 
public bath (1 peso admission). If you are 
just driving through Ixtapan and want to 
take advantage of the mineral water, you 
might remember that this bath is apt to 
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“Its that 
amazing purple motor oil 


AMERICA’S FINEST MOTOR OIL, here poured into clear 
crystal to show you its unique color, prolongs your engine’s 
trouble-free performance for thousands of miles. Purple 
3 Royal Triton — now in new all-weather 5-20 and 10-30 grades 
Cae at new car dealers and service stations in most areas 
Bias of the U.S. and Canada and Union 76 Stations in the West. 





UNION OIL COMPANY of CALIFORNIA 


The West’s Oldest and Largest Independent Oil Company 
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See more from 
Super Domes on 


THE . fee YMP/AN, f 


Californians going east via Seattle see 
more of the Pacific coast, see the Puget 
Sound area and scenic northern route. 
Round trip fares are little or no higher 
than for direct rail routes, and are lower 
than air line fares—in some cases sub- 
stantially lower. 
Return, if you wish, on the Domeliners 
Crry or Los ANGELES or CHALLENGER, or 
the Streamliner Crry oF SAN FRANCISCO. 
The Super Dome Olympian H1Iawa- 
THA, Seattle to Chicago, offers close-ups 
of the Cascade and Rocky Mountains, 
Montana Canyon and the Mississippi 
Valley. Ride in private-room Pullmans, 
thrifty Touralux sleepers or leg rest 
coaches. Also diner and Cafe lounge. 
@ For free literature, planning help and 
information about Family Fares, ask 
your Milwaukee Road Travel Bureau. 
Los ANGELES OFFICE 

210 W. 7th St. (1024 Van Nuys Bldg.) 
San Francisco OFFICE 

681 Market St. (807 Monadnock Bldg.) 


OAKLAND OFFICE 
436 14th St. (912 Ist Western Bank Bldg.) 
SACRAMENTO OFFICE 
1107 Ninth St. (515 Forum Building) 





4 MILWAUKEE 
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be uncrowded on week days. 

Four miles south of Ixtapan, at Tonatico, 
are 2 public open-air pools. Admission to 
either is 1.25 pesos. 


HOTELS WITH MINERAL BATHS 

The luxurious Hotel Ixtapan has the only 
open-air swimming pool in town, but only 
guests of the hotel may use it. If you bathe 
at the Balneario Ixtapan, be sure to walk 
over to the hotel to see its public rooms 
and beautiful gardens. It also has excel- 
lent food and an evening movie on Satur- 
days and Sundays. Rates are 110 to 160 
pesos a day per person, with meals. 
Bungalows y Hotel Lolita, equivalent to 
a good motel in the West, maintains a 
balneario for the exclusive use of guests. 
The rate at this hotel is 40 pesos per 
person, with meals. Food is Mexican, with 
dinner served between 1 and 3 P.M. and 
supper at night. 

La Pensién Floriana is a very simple 
hotel. Like other local hotels, it offers free 
transportation to the public thermal 
baths and to Tonatico. La Floriana offers 
European, American, and Mexican food. 
Rates are 35 pesos per person with meals. 
Rates at Posada de Don Manuel are 
45 pesos per person, 80 pesos per couple, 
with Mexican-type meals. Casa Rail, also 
a very simple but clean hotel, offers rooms 
and meals for 15 to 25 pesos per person. 


OTHER DIVERSIONS 

Ixtapan, at 5,900 feet above sea level, has 
a warm and agreeable climate. A horse- 
back ride into the surrounding country- 
side is pleasant, particularly if you are 
lucky enough to be there during the rainy 
season—May to September—or just after- 
ward. The rains take away the arid, desert 
look and transform the region into rolling 
green hills, with wildflowers in profusion, 
and deep blue-green mountains in the 
background. Days in the rainy season are 
a mixture of shade and sun, hot at noon, 
increasingly cloudy around 4 P.M., build- 
ing up to torrential downpours at night. 


You can arrange to rent horses where you 
are staying. If you inquire about horses 
on the streets, horses of all descriptions 
seem to materialize in a very few minutes. 
However, you will probably be satisfied 
best by the well groomed and spirited 
horses, with good looking saddles and 
bridles, available next to Balneario Ixta- 
pan for 8 pesos an hour. Here, you can 
also arrange to take a ride in a horse- 
drawn carriage. The San Roman Stables 
also rents horses. 

Side trips to neighboring towns, none of 
which is more than half an hour away 
(see Mexico-Taxco loop on page 34 of the 
November 1955 Sunset), are another 
pleasant way to while away a morning or 
afternoon. If you don’t have a car, your 
hotel will help you arrange transporta- 
tion. However, if you are in an adventur- 
ous mood, you might ride a bus that goes 


between these very small towns. 
Tecomantepec. The whole town is dedi- 
cated to the making of pottery. You may 
also enjoy looking at an outstanding col- 
lection of retablos (religious paintings 
made by the Indians) in the church. These 
primitive paintings depict a favor re- 
ceived from the Virgin, with an accom- 
panying text, usually in very simple 
language. 

Tonatico. The baskets made here are char- 
acterized by a painted flower border. 
There is also a collection of retablos in 
this town’s church. 

Tenancingo. This town on the Toluca- 
Ixtapan highway manufactures very 
handsome cotton and rayon rebozos 
(stoles) and woven palm furniture. 


Many of the products of these villages 
are to be found in the Sunday market at 
the Ixtapan plaza, together with local 
farm produce, avocados from Villa Guer- 
rero, and salt produced in Ixtapan. Ixta- 
pan is an Indian word that means “in and 
over salt,” but the Spaniards, who obvi- 
ously didn’t understand the meaning of 
the word, tacked on “de la sal” (of the 
salt). 


HOW TO GET THERE 

Good paved roads from Mexico City, via 
Toluca or Cuernavaca, take you to Ixta- 
pan, or you can drive there from Taxco. 
The Estrella de Oro bus, via Cuernavaca, 
makes the trip from Mexico City in 
4 hours. The Corona Roja Lineas del 
Sur, takes 4 hours from Mexico City, via 
Toluca, with stops at Toluca, Tenango del 
Valle, Tenancingo, and Villa Guerrero. 
Turismos (7-passenger limousines) also 
run between Toluca and Ixtapan. 








BOOK REVIEW 





“Travel Guide to Europe” 


If you are planning a trip to Europe some- 
time this year, we suggest you look 
through the newest edition of Fielding’s 
Travel Guide to Europe (William Sloane 
Associates, Inc., New York, 1955-56; 
$4.95). This valuable book was first issued 
8 years ago and each year since has been 
revised and corrected. In planning a place 
for it in your luggage, you might be in- 
terested in knowing it is 444 by 75% by 
1144 inches, and it weighs 1 pound 6 
ounces. 

To give you an idea of the book’s com- 
plete coverage, here are some of the sub- 
ject headings in the chapter on Denmark: 
money, prices, and black market; lan- 
guage; attitude toward tourists; customs 
and immigration; visas; hotels; restau- 
rants; night clubs; taxis; trains; airlines; 
cigarettes; sports; things to see; car rental; 
tipping; and things to buy. 


SUNSET 


























They’ ll think you paid *1000 more! 


Slide behind the wheel of the new 1956 Chrysler Windsor — 
today’s biggest buy of all fine cars—and your ideas about 
motorcars are bound to change. 


This looks, feels and drives like a car costing $1000 more, and 
your friends instantly agree. 


We've seen it happen in thousands of cases in the past few weeks. 
Particularly among motorists who have been driving other cars 
in Chrysler’s price class. And the longer they’ve driven these 
other cars, the more complete their conversion to Chrysler. 
Here are the advantages which have made this the most suc- 
cessful Chrysler in history advantages which are giving 
Chrysler the fastest sales gains in the fine car field: 

power at your fingertips in Pushbutton PowerFlite .. . 


mechanically operated, and trouble-free . . . the smoothest, most 
automatic of all transmissions! 


BIG BEAUTY ON THE HIGHWAY—"*POWERSTYLE" CHRYSLER WINDSOR V-8 








. . . power transmitted to your hands by the full-time magic 
of Chrysler’s PowerPilot Steering! 

. » . power at your feet when you bring this lightning bolt to 
sure, safe, cushioned stops with big, longer-lasting PowerSmooth 
Brakes! 

.. . the thrill of instant response to your slightest command by 
the first airplane-type V-8 engine on the highway! 

. . . the triumph of owning the sleekest, most newly styled of 
all big cars —the biggest car for its price today. 

These are the advantages which are giving Chrysler the fastest 
sales gains in the fine car field. Just compare the others and 
feel the difference in the exciting new 


“PowerStyle’ CHRYSLER 


TODAY’S BIGGEST BUY OF ALL FINE CARS 
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Among the finest cruise ships in the world today are Delta Line’s 
luxurious sister ships: DEL NORTE, DEL SUD and DEL MAR. 
These ocean-going ambassadors to our South American neighbors 
are well-known visitors to the ports of Brazil, Uruguay and 
Argentina. A Delta Line cruise to South America leaves every 
two weeks from fabulous New Orleans and a typical voyage visits 
Rio de Janeiro, Santos, Montevideo, Buenos Aires, with stops at 
the Caribbean’s most colorful islands, Curacao and St. Thomas. 


Each Delta liner is a floating resort. The finest accommodations 


are enjoyed by a limited passenger list of one hundred and twenty, 


ideal for shipboard social events. Consult your local travel agent 


DEL NORTE DEL SUD for complete information. 
DEL M A R Son Francisco Los Angeles 
Washington St. Lovis 


MISSISSIPP] SHIPPING (O., INC, NEW ORLEANS New York Chicago 














a .4 Discovery trips im 
Oregon and Washington 


This month the Sunset Discovery Trip series is extended 
to include all three West Coast states. 

The new additions are Sunset Discovery Trips in Wash- 
ington and Sunset Discovery Trips in Oregon (Lane 
Publishing Co., Menlo Park, California; $1.50 each). 
Although these 96-page books include much material 
published in Sunset Magazine in the past few years, it 
has been brought up to date and combined with new 
material in orderly geographic divisions. 

Photographs are large, in many cases up to half-page or 
full-page size. Each book contains a section on the 
state’s major cities. And each goes into detail on such 
practical matters as traffic laws, fishing and hunting 
regulations, locations of camp grounds, accommoda- 
tions, swimming, and boating spots. 

They should lead Northwesterners to new discoveries in 
home territory. They spread out a wealth of choices 
before the vacationing visitor. 








Wizard Island, actually a small extinct volcano, in Crater Lake. Cliffs rise as much 
as 2,000 feet from lake to crater rim—its average elevation is about 7,000 feet 


BOOK Crater Lake holiday 
SAMPLE: 


as reported in the new book: 
Sunset Discovery Trips in Oregon 


An eruption blew the top off Mount Mazama in southern 
Oregon a few thousand years ago and left only a gaping 
crater about 20 square miles in area. It now holds the 
unbelievably blue water of Crater Lake, central feature 
of Crater Lake National Park. 

You can drive in for a quick look at the lake almost any 
“ime of year. However, if you want to make the trip a 
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—~\ CUSTOM UM 4,4 


, on . ++ | \ Wholly new design 
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las! | rough-water per- 
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N88 i | formance. Generous 

SON: | | | beam & freeboard. 

: >—— | Wide transom for 2 

4 IS: ') AL= > ~~ outboards if desired. 
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= Spacious cabin, am- 











ple headroom & en- 
S| | closed head make it 
} the ideal family 

cruiser. 5-ply Doug- 
las fir hull, solid ma- 
iz hogany cabin sides, 
fastenings all brass 
or copper. 


Write Richard 






*Special Offer 
for Complete 














Cruiser. Ladd today for 
Painted, free information 
Just $2192,7 on full Ladd line. 










Wilson Way at Scott Ave. Stockton, Calif. 


WHICH 


TWIN 


HAS THE HI-FI? 


King Macrobii—the first of his tribe to hear high 
fidelity! His Craftsmen CUSTOM tuner works as well in 
New York or Zanzibar with the new exclusive 

“Magna Ray" tuning. From the first days of high 
fidelity the name Radio Craftsmen has been a 
guarantee of the ‘‘sound of quality” in high fidelity, 
Hear this new model 

at your dealer now, 

or write for free 
illustrated catalog. 


ravio Craftsmen inc. 


4223-SU West Jefferson Boulevard 


Los Angeles 16, California 
SUBSIDIARY OF PRECISION RADIATION INSTRUMENTS 
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real outing, better work it into your 
summer vacation plans, preferably after 
July 1. 


HOW TO GET THERE 

Two paved state highways connect with 
the road system inside the national park. 
From Medford, State 62 runs northeast to 
the west entrance and then continues 
from the south entrance to U. S. 97. Con- 
nections with U. S. 97 are also made by 
State 232 to the east entrance and State 
Highway 230 to the north entrance. The 
roads through the west and south en- 
trances are maintained as all-year roads. 
The north and east entrance roads are 
closed approximately September 25 to 
July 1, depending on snow conditions. 


WHAT TO SEE 

Rim Drive. There are many spectacular 
views from numerous observation points 
along this road that encircles the crater. 
Wizard Island. This symmetrical cinder 
cone, towering 767 feet above the surface 
of the lake, is reached by boat. Launches 
make scheduled trips daily to the island 
from the boat landing at the foot of the 
lake trail. Private boats are not permitted 
on the lake, but rowboats may be hired at 
the boat landing. 

The Phantom Ship. This island rises 169 
feet above the waters of the lake and re- 
sembles a ship under sail. The best views 
of it are obtained from the launches and 
from Kerr Notch along the Rim Drive. 
Garfield Peak. A 1.7-mile trail, east of the 
lodge, leads to Garfield Peak. From its 
8,060-foot summit, there is a magnificent 
view of the lake and of the surrounding 
territory. 

Other peaks in the park. The Watchman, 
on the west rim, may be reached by a 
half-mile trail from Rim Drive. Cloudcap 
on the east rim also provides an excellent 
observation point. East of Cloudecap is 
Mount Scott, highest point in the park. 
It can be reached by a 2.5-mile trail from 
Rim Drive. 

The Pinnacles. In Wheeler Creek, near the 
east entrance to the park, are slender 
spires of pumice reaching as high“as 200 
feet. In Sand Creek Canyon and God- 
frey’s Glen in Annie Creek Canyon, there 
are other spires and fluted columns, 
carved out of soft volcanic material by 


water erosion. 


WILDLIFE 

There are about 60 kinds of mammals in 
the park, and more than 120 kinds of 
birds have been recorded. Golden-mantled 
ground squirrels are among the most con- 
spicuous of the mammals. They resemble 
large chipmunks but have stockier bodies, 
shorter tails, and no stripes on their heads. 
Squirrels and birds are quite tame and 
will approach closely for handouts of 
popcorn and peanuts, which visitors can 
obtain in the lodge. 

The small, tree-inhabiting chickaree and 
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the porcupine are frequently seen, and 
martens are rather common. The large 
fat-bodied marmot (a mountain wood- 
chuck) lives in high, rocky places. 

Bears are fairly common and may be 
encountered in many parts of the park. 
Do not feed them, and do not let them 
approach closely. Many people have been 
painfully clawed when these animals have 
lost their natural fear of man and have 
learned to beg for food. 

The dark “black-tailed” deer is frequent- 
ly seen in the park, particularly on the 
west side. The lighter colored mule deer 
is found around meadows on the east side 
of the park. 


NATURALIST SERVICE 

During the summer free daily guide serv- 
ice on the trails and during the boat trips 
is scheduled by the National Park Serv- 
ice. Daily informal talks are given at 
Sinnott Memorial, Crater Lake Lodge, 
and at the community building in Rim 
Village. 

The naturalist programs are posted at 
several public places in the park. With the 
exception of the boat trip, which starts 
at the foot of rim trail, all regularly 
scheduled naturalist activities start from 
the information building on the crater rim 
just west of the lodge. 


CAMPING AND ACCOMMODATIONS 

The center of activity in the park is Rim 
Village, which includes the lodge, sleeping 
cabins, cafeteria, store, camp ground, 
picnic ground, community house, informa- 
tion building, and Sinnott Memorial. The 
administrative center is 3 miles from Rim 
Village. 

It is imperative that reservations for 
accommodations at the lodge be made 
well in advance. (Write Crater Lake 
Lodge, Crater Lake, Oregon. Winter ad- 
dress: P. O. Box 968, Spokane, Wash.) 
Requests must be accompanied by a 
deposit. The lodge is noted for its excel- 
lent cuisine. Season: July 5 to Labor Day. 
Rim Campground, in Rim Village, is the 
most popular and the most crowded. It is 
close to all Rim Village facilities and 
services. One section is set aside for pic- 
nickers. Three other camp grounds are 
located along the entrance roads: Lost 
Creek, 31% miles inside the east entrance; 
Cold Springs, 7 miles inside the south en- 
trance; and Annie Spring at the junction 
of the south and west entrance roads. 
Season depends on the snowfall. Gen- 
erally, Annie Spring and Cold Springs are 
open June to October; the other two open 
one month later. Rain equipment is advis- 
able for early season campers. 

There are spaces for house trailers at Rim, 
Annie Spring, and Lost Creek camp 
grounds. Cold Springs Camp Ground is 
not recommended for house trailers. 
Dogs and cats are permitted in the Annie 
Spring Camp Ground only. 
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These airlines... 


will get you there 
with speed and luxury 
by Douglas 


Listed below are the leading air- 
lines that fly the fast, luxurious, 
four-engine Douglas DC-6, DC- 
6B, or new DC-7 series airplanes: 


AEROLINEAS ARGENTINAS 
*ALASKA AIRLINES 
ALITALIA 
AMERICAN AIRLINES 
AUSTRALIAN NATIONAL AIRWAYS 
BRANIFF INTERNATIONAL AIRWAYS 
“BRITISH OVERSEAS AIRWAYS CORP. 
CANADIAN PACIFIC AIR LINES 
CATHAY PACIFIC AIRWAYS 
CONTINENTAL AIR LINES 
DELTA AIR LINES 
EASTERN AIR LINES 
JAPAN AIR LINES 
KLM ROYAL DUTCH AIRLINES 
LINEA AEREA NACIONAL DE CHILE 
LINEE AEREE ITALIANE 
MEXICANA DE AVIACION 
NATIONAL AIRLINES 
“NORTHEAST AIRLINES 
NORTHWEST AIRLINES 
PANAGRA 
PAN AMERICAN WORLD AIRWAYS 
SABENA BELGIAN WORLD AIRLINES 
SCANDINAVIAN AIRLINES SYSTEM 
SOUTH AFRICAN AIRWAYS 
SWISSAIR 
TASMAN EMPIRE AIRWAYS LTD, 


TRANSPORTS AERIENS 
INTERCONTINENTAUX 


UNION AEROMARITIME 
DE TRANSPORT 


UNITED AIR LINES 
WESTERN AIR LINES 


Cargo Service Only 
*AIRWORK-ATLANTIC 
FLYING TIGER LINE 
*RIDDLE AIRLINES 
SLICK AIRWAYS 


Supplemental Air Carrier 
TRANS CARIBBEAN AIRWAYS 


*Flying soon 


DOUGLAS 


Twice as many people fly Douglas 
as all other airplanes combined 


SUNSET 
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Your fastest way to tropic sun—fly DC-7 


Whatever your reason for getting there faster... 


f # 





Nothing beats the DC-7—worlds fastest airliner 


You go up to 50 mph faster in the new DC-7 than in any 
other airliner—its top speed is 410! You fly in luxury, too, /D) means 
with scores of new comforts, new conveniences. 

Next time, be sure to go by DC-7. See why twice as many UGLAS 


people fly Douglas as all other airplanes combined. 

















MAGNIFICENT POSSESSION 





Behold a bit of tomorrow ...in the Starfire styling, the double-duty 
beauty of the ultra-smart “Intagrille Bumper’, the lavish luxury 
of “Fashion-First” interior decor. . . . exclusively yours in this 
OLDODSMOBILE NINETY-EIGHT FOR 'SG 
You'll find Oldsmobile sets standards for the future 
in power and performance, too, with the mighty 
Rocket T-350 Engine and Jetaway Hydra-Matic*. So meet 
magnificent motoring . . . at your Oldsmobile dealer’s now. 


*Standard on Ninety-Eight series; optional at extra cost on all other series. 


SEE YOUR NEAREST 
OLDSMOBILE DEALER 


And don't miss the 
GM MOTORAMA! 


LOS ANGELES 
PAN-PACIFIC AUDITORIUM 
MARCH 3-11 


SAN FRANCISCO 
Civic AUDITORIUM 
MARCH 24-APRIL 1 
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It’s not too late to plan a fall trip down under... 


To Australia for the Olympues 


A few months ago, the word went around 
that tickets to the Olympic Games in Mel- 
bourne were sold out. The rumor evi- 
dently was based on the fact that the 
Opening Day seats allotted for sale in 
Australia to Australians were gone: actu- 
ally, those held for sale to visitors from 
overseas were still available, and some of 
them still are. 

If you go to the Games, you probably will 
be able to see good samples of the 16 
sport categories even without advance 
reservations, although it would be unwise 
to have your heart set on any particular 
event without assurance of a reserved 
spot. It’s already too late to do anything 
about hotel space, but in Melbourne it- 
self the availability of quarters in private 
residences has eliminated the problem of 
accommodations—a problem that seemed 
at first a real threat to the success of an 
Olympics in Australia. 

If it’s safe to base a prediction on past 
experience, we’d guess that there will be 
sell-out crowds for the opening ceremonies 
and the first few days of track and field 
events, and that things will loosen up a bit 
after that. At any rate, 45,000 standing- 
space tickets will go on sale at the Olym- 
pic Stadium each day, on a first come, first 
served basis. 

Melbourne, an impressive city, is prepar- 
ing for the Games on a grand scale. The 
main stadium is the Melbourne Cricket 
Ground, with new permanent grandstand 
space that will enable it to hold 125,000 
spectators. It will be the largest Olympic 
Stadium ever, and the only one in the 
Southern Hemisphere. 


Only the opening and closing ceremonies, 
the soccer and track-and-field events, and 
some of the hockey games will be held in 
the main stadium. Basketball, fencing, 
pentathlon, weight-lifting, boxing, yacht- 
ing, shooting, rowing, swimming, wres- 
tling, cycling, gymnastics, and canoeing 
will be in other arenas, some nearby but 
some as far as 70 miles from Melbourne. 
By covering examples of all categories, 
you would get thoroughly acquainted 
with the city and its environs. 

At this time the surest way to get trans- 
portation, accommodations, and admis- 
sion to the most popular events is to sign 
up for one of the all-expense tours that 
will be conducted by sports authorities. 
The tour operators who have arranged 
the affairs have secured block bookings for 
stadium seating and airline and hotel 
space, and they no doubt will provide 
first-class service throughout. Here are 
two examples of available tours (see your 
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travel agent for others): 

From San Francisco: October 22. Con- 
ducted by Bud Winter, Track and Field 
Coach at San Jose State College, this 
group will have 2 days in Honolulu, 2 days 
in Fiji, and more than 3 weeks exploring 
Australia (including the Great Barrier 
Reef) before the Games begin. 

From November 21 (Opening Day) 
through December 3, the party will attend 
the major track and field events in the 
Olympic Stadium, but it will not remain 
for other events that take place through 
the following week. Four days will be 
spent touring New Zealand, and return 
will be through Honolulu. Cost of the 
tour is $2,337, plus $25 tax. 

From San Francisco: November 16. Led 
by Braven Dyer, sports columnist, this 
group will fly straight to Melbourne for 
local sightseeing before the Games begin, 
and it will remain for all the track and 
field events (through December 1). Re- 
turn will be to Los Angeles on December 
17, after stopovers in Sydney, Singapore, 
Bangkok, Hong Kong, Tokyo, and Hono- 
lulu. The cost is $3,000—or $2,000 if you 
return to San Francisco through Honolulu 
after the Sydney tour on December 2. 
The Olympics will take place in southern 
Australia’s early summer, probably the 
nicest time of the year for touring. But 
because of the games, there will be more 
travel all over Australia, New Zealand, 
and elsewhere in the southwest Pacific, so 
if you do not plan to attend the events 
and do prefer things uncrowded, it might 
be best to avoid the Olympics dates. 

If you prefer to travel on your own, better 
make travel reservations or get on waiting 
lists now. For housing in Melbourne, 
apply to the Secretary, Civic Olympic 
Committee, Town Hall, Melbourne, Aus- 
tralia. The Committee has promised that 
there will be no shortage of comfortable 
rooms in the better homes. Costs will 
average about half of hotel tariffs in the 
United States, considering the fact that 
breakfast normally will be included. 

For assistance in making transportation 
arrangements, it is best to consult a travel 
agent. Through him you may be able to 
work out a package circuit that will put 
otherwise unavailable transportation fa- 
cilities at your disposal. The cost of a 
fairly extensive southwest Pacific “tour,” 
including the Olympics, may turn out to 
be not too much greater than the round 
trip to Australia. 

Matson Lines’ new Mariposa will leave 
San Francisco on its first South Seas 
cruise about October 1, Passengers may 























“Holiday at Ga ? 


SOUTH AFRICA! / 


you step aboard a famous 
Cunarder in New York, and 
continues for nineteen glorious 
days till you leave your 
Union-Castle liner at Cape Town 
.. when you choose the Cunard— 
Union-Castle route to sunny 
South Africa! 

What's more, you can break your 
journey at Southampton for a 
visit to Britain or the Continent, 
if you wish. 

Ask your Travel Agent for our 


“See Colourful Africa’’ booklet, and 
book early for this popular service. 


New York to Cape Town: 
First Class, $574 up; 
Cabin Class, $423 up 

BIG SAVINGS if you go : Spring, 
return in Fall. Ask about 

Round Africa eon too. 


CUNARD LINE 


General Passenger 


UNION- CASTLE rT: 











Vacation in 
==41 CENTRAL 
OREGON 


esi 





Everything you need for the vacation 
of a lifetime! In Central Oregon’s 
glorious scenic-land are invitingly 
cool forests...lakes, streams and 
waterfalls...towering snow-capped 
mountains. Drive U. S. 97...the 
short, safe, scenic route between 
Mexico and Alaska. 


Send Coupon for FREE I/lustrated Folder 





Deschutes County Advertising Committee 
Room 16, Chamber of Commerce, Bend, Oregon 


Name ane 
Address 
City 
Zone______ State_ 
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SPORTS-CAR PERFORMANCE! 
FAMILY-CAR COMFORT! 
SMALL-CAR ECONOMY! 


From the makers of world famous MG sports-cars 
comes the superb MAGNETTE —a sleekly styled, 
luxuriously appointed family-car that performs with 
the zip of a sports-car. 

Famous MG anti-sway suspension, oversize brakes 
and rack and pinion steering are included among 
MAGNETTE features that emphasize the famous 
MG slogan, “SAFETY FAST!” Arrange for a test 
drive today. 


Represented in the United States by 


i = om i> & c> 
AUTOMOTIVE CORPORATION 
27-29 W. 57th ST., NEW YORK 19, N. Y. 
Sold and serviced by a nationwide network of distributors and dealers. 
Product of THE BRITISH MOTOR CORPORATION, LTD. 
Makers of MG, AUSTIN-HEALEY, MAGNETTE, MORRIS, AUSTIN AND RILEY CARS. 


4 DOOR SEDAN 











The 24-inch 
THORNDYKE 
Elegant contemporary styling 
in mahogany or limed oak 
grain finish, 








ou pay no more for Du Mont than 

for ordinary television! And you know 

you own the best. Reserve power ou Monr 
N \ Me 
N 


is built in, for effortless performance 








and long life under all conditions. 





Recognized 
as the Heght of Quality 


For free illustrated Du Mont Buying 
Guide, write Allen B. Du Mont Laboratories, Inc., Dept. 8-3 
Receiver Division, 35 Market Si., East Paterson, N. J. 
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disembark at Sydney, Australia, and re- 
turn home by another carrier, after the 
first half of the cruise, which covers Los 
Angeles, Honolulu, Pago Pago, Suva, and 
Auckland, New Zealand. (For further 
information about this cruise, writ 
Oceanic Steamship Company, 215 Market 
Street, San Francisco 5.) 

The principal surface carriers serving 
Australia from the West are, in addition 
to Matson-Oceanic, Union Steamship 
Company of New Zealand, General 
Steamship Corporation, and Pacific Aus- 
tralia. Direct Line, all of which operat 
passenger carrying freighters. The Orient 
Line provides frequent service by larg 
passenger liners. Fares range from $272 to 
$560, one way. 

Pan American World Airways will put on 
extra flights to and from Melbourne dur- 
ing the Olympic Games. Qantas Empire 
Airways and Canadian Pacific Airlines 
also go to Australia direct from the West 
Coast. One-way fares are $540 tourist, 
$675 first class; round trips are $972 tour- 
ist and $1,215 first class, one way. 
Low-cost bus tours inside Australia, last- 
ing from a day to a week, will be stepped 
up to meet the demand during the Olym- 
pics. You'll find the train and airline 
services excellent and reasonable. It will 
be next to impossible, however, to get 
space on one of the coastwise liners con- 
necting the various Australian ports un- 
less you book passage in advance. 

The “shot in the arm” that the Olympics 
are giving to hotels and transportation 
facilities in the southwest Pacific should 
make for still easier, pleasanter travel in 
the fall (February-May, 1957), when the 
excitement will have died down, 


[BOOK REVIEW | 


“Adventuring on 


Puget Sound” 





Bob and Ira Spring, Seattle’s well known 
photographers, have assembled Adven- 
turing on Puget Sound, the second book 
in their Northwest Adventure series (the 
first was Camera Adventuring on Mount 
Rainier, reviewed in the November 1955 
Sunset) 


In 75 photographs (3 in full color), 


printed on heavy coated paper, the new 
book gives a composite picture not only 

5 * 
of Puget Sound’s scenery but also of life 


on the land around it, on the islands in it, 


and on the lakes, streams, and mountains 
around it. A fresh mnovation is the hu- 
morous, perceptive text of By Fish, who 
knows Puget Sound as few others do. An 
appendix contains camera data (Superior 
Publishing Company, Seattle, Washing- 
ton; cloth, $3.25; cardboard, $2.25). 
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People who travel a lot know that United Air Lines offers more frequent 
service north and south from San Francisco than any other airline—but that’s 
not the real reason United is the West Coast’s favorite. 

You're treated like an honored guest when you fly United—from 
reservation to destination. Attentive, courteous stewardess service always 
makes you feel at home. 

Enjoy de luxe dinner flights, San Francisco to Los Angeles and Seattle- 
Tacoma. Your full-course dinner is deftly prepared by United’s own chefs 
—experts in creating appetite-satisfying menus—and is accompanied on 
some flights by sparkling champagne. 

And for men only, similar luxury on “the Los Angeles Executive”—a 
choice of cocktails, tasty hot and cold hors d’oeuvres. 

With service like this, no wonder more people choose United Air Lines 
along the coast than any other airline. 


There’s a difference when you travel in the Mainliner® Manner 


For reservations, call or write United or an Authorized Travel Agent 
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DISCOVERY TRIPS 
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REAICO = 


Gentlemen: Please send me the following books at once—postpaid, and per your 


10-day refund guarantee: 


— Washington . . . . $1.50 


ns « <«.¢ « Bee 
California . . . . . $1.50 
«6 “sc: «. « ee 
—__Pata Handbook. . . $1.50 
—___Campsites. . . . . $1.00 


{Soles Tax in California 3%) 
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Sierra ro 
Puget Sound . 

__Bay Area... 
Colorado River . ‘ 
Southern Calif, Coast . 


Amount enclosed... 


Address 





DISCOVERY TRIPS IN WASHINGTON 
DISCOVERY TRIPS IN OREGON 
DISCOVERY TRIPS IN CALIFORNIA 


Three books of discoveries of the fascinating coastal states—arecs 
between the freeways, outside the cities, along the margin of 

the well-trodden areas. Here are short and long trips, vacation trips 
for all-season discoveries of the high mountains, deserts, 

seacoast, valleys, gold country, islands, etc. Hundreds of photos, 
filled with maps. Only $1.50 each volume. 


DISCOVERY TRIPS IN MEXICO 


Guide to the old and the new in our fascinating neighbor to the 
south. Designed to help travelers get the most out of their trips, 
whether two weeks or two months. Practical information on 
transportation, accommodations, money, food, clothing, customs 
regulations, insurance, etc. Handsomely illustrated with 

106 photographs and maps. Only $1.50 


PACIFIC AREA TRAVEL HANDBOOK 


From Alaska and Australia to Tahiti and Thailand. Climates, 
Clothing, How to Get There, Entry and Exit Requirements, 
Accommodations, Transportation, Shopping, Points of Interest, 
Currency, Fares for ships and airlines serving the Pacific. 

Many maps. Detailed and accurate. Only $1.00 


WESTERN CAMPSITE DIRECTORY 


Locale, facilities, units, water, sanitation, cooking, etc for every 
public camping ground in the 7 Western states. Plus major 

sites in Mont., Wyo., Colo., N. M., Baja Calif., B. C., 

all wilderness areas in West. 8 locator maps, 66 clear photos. 

33,914 campsites. Only $1.00 


THE HIGH SIERRA ATLAS 


Atlas guide to the California high country for motorists, vacationers, 
fishermen, campers, hikers. Popular river and lake areas shown. 
Campsites pinpointed. With waterproof plastic case. Only $1.75. 


Companion volumes: Puget Sound and Northwest Waterways 
Atlas, $1.75; San Francisco Bay and Delta Area Atlas, $1.75; 
Colorado River and Lake Mead Atlas, $1.50; and Southern 
California Coast Atlas, $1.50. 


ORDER TODAY FROM YOUR FAVORITE DEALER 


or use the handy coupon 
Lane Publishing Co., Dept. 356 
Menlo Park, California 


$1.75 

$1.75 

$1.75 le 

$1.50 

$1.50 wise westerners 
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| ANOTHER WAY TO GET THERE | 





Bay Area 


to Sacramento 


Have you discovered the levee route be- 
tween the San Francisco Bay area and 
Sacramento? If you’re in a hurry, it’s no 
substitute for U. S. Highway 40; but if 
you have time to slow down and see the 
sights, this crooked way will take you 
back to the Gold Rush. 

From north Bay communities, you can 
simply follow State Highway 24 all the 
way from the heart of Oakland, crossing 
into the delta country of the Sacramento 
River at the Antioch Bridge. From the 
Peninsula and points south, there’s an 
added bonus in scenery if you take U. S. 
50 east to the Vasco Road, which turns 
north about 4 miles beyond the first 
Livermore turnoff. This winding road will 
take you to the Antioch Bridge by way 
of green hill country dotted with live oaks. 
At Oakley you have to jog 3 miles west 
to the bridge. 

Along Highway 24 there are many op- 
portunities for serious camera work. Even 
without exploring the tempting side roads, 
you may find that the one-way trip has 
taken all day. A convenient lunch or 
coffee stop is the Walnut Grove Hotel, 
where you can also get information about 
the surrounding area. 

Be sure to save some film for Locke, an 
all-Chinese town where the main street 
(parallel to the levee road, and one block 
away) seems almost roofed over by old 
shade trees and rickety balconies. It looks 
like a displaced Sierra mining town, in the 
best movie set tradition. 
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So many things to enjoy in 
inne ge State 





Don’t miss seeing the fine cities of 
Washington State . . . Spokane, 
Olympia (the state capital), Tacoma, 
and colorful Seattle . . . each with 
its own special character yet each 
retaining the beauty in parks, tree- 
lined streets, and flower gardens of 
a nature-loving people. From 





If it’s fishing you're after, Wash- 











countryside to modern downtown 
street is a matter of minutes by fine 
express highways. 


ington State has your sport... giant 
salmon offshore or in the rushing 
rivers, fighting trout in lakes and 
streams, steelhead, bass . . . record 





fish in record numbers just waiting 
for your line. Other sports are great, 
too, swimming, boating, hiking, golf, 
fun for the whole family—the great 
outdoors at its best. 





You can almost feel the force and 
surge of the broad Columbia River, 
harnessed by some of the mightiest 
dams ever built . . . Grand Coulee, 
Bonneville, Chief Joseph, McNary 
. bringing irrigation, recreation, 
water and hydroelectric power to the 
fertile farms and, with their lakes, 
adding miles of new swimming and 
boating waters for all to enjoy. 





For contrast, stroll through the tree- 
shrouded paths of the magnificent 
Olympic National Forest, a wonder- 
land of unspoiled natural beauty 
easily reached by the fine Olympic 
Loop Highway. To the north are the 
unparalleled San Juans, mile after 
mile of quiet bays dotted with hun- 
dreds of lovely wooded islands. Your 
car goes aboard a modern ferry for 
a spectacular cruise. 





Snow-capped mountains are every- 
where in Washington State .. . 
Mount Rainier, Shuksan, St. Helens, 
Baker, and many more. . . forming 
a majestic backdrop for fine forests 
and national parks and modern 
cities. In and among the mountains 
you'll find sparkling lakes and rush- 
ing streams, ideal settings for pic- 
nicking, fishing, swimming, or just 
loafing. Fine highways make driving 
a pleasure. 


Plan now for your family vacation, 
this summer, in green, great Wash- 
ington State. The coupon below will 
bring you, for the asking, booklets 
describing the many things to do 
and see. 













SEND TODAY — for this 

beautiful, full-color booklet 

picturing Washington State ar 

vacation attractions. tk 
Yours for the asking: 
other booklets describing your special 
interest in: 


A RECREATION _ [] PHOTOGRAPHY 


WASHINGTON STATE ADVERTISING COMMISSION 
Room No. U566, Transportation Bldg. 
Olympia, Washington. 

Please send me your FREE natural 
color booklet on Washington State. 
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CRUISING (1 MOUNTAINS and PARKS 
FISHING (Check the ones you want) 
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Graceful, fleet-footed Mercuries frolic off California’s Monterey 
Peninsula. For racing or “day sailing,” these and other one- 
design keel sloops are the dream of the beginner and the joy 


= 
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JULIAN P. GRAHAM 
of the seasoned skipper. They'll take stronger winds than 
centerboarders. You see them in water deep enough for a keel 
—from Seattle’s Lake Washington to Southern California 


Family sailing in the West 


Has the sight of white sails made you wonder if maybe a small sailboat 


would make sense for your family? Has your teen-ager badgered you for 


an El Toro, or even a Star? Small boat sailing is becoming more and more 


popular in the West every year. Here are some of the reasons why 


Why do people take up sailing? The Western sailors we asked 
gave all sorts of reasons. Implicit in them all was a world of 
sensation the land-bound mortal never knows—the world of 
pleasantly exhilarating motion when the sail fills in a brisk 
breeze and the lee rail dips under the rushing water, the tang 
of pure air in your nostrils, the sight of the shore in a new per- 
spective, the feeling of power when you know that it is your 
skill that is taking you safely through waves or keeping you 
moving along with the smallest puff of a ghosting breeze. 

Our sailors talked of the freedom of the open water. They 
liked the thrilling moments of the race. 
Some said it was fun just puttering around 
in a boat. Some were families who liked 
to sail together, and who liked the friendly 
spirit of the sailing fraternity and the 
healthy environment for their children. 
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Out of this wide general appeal, there emerges a specific area 
of interest that you may want to look into if you have teen- 
agers in your family. Sailing has special value for the teen- 
ager of today—it’s a healthy outlet for youthful energies, away 
from crowded roads; it teaches useful skills; it combines ele- 
ments of adventure and competition—and it is a lasting 
interest. We’ve noticed that many of today’s most avid older 
sailors started with their first boat in their teen years. 

Sailors in Western coastal cities are fortunate in being near 
a variety of sailing waters. Inland, good sailing is scarcer, but 
the creation of vast, man-made bodies of 
water such as McNary Lake on the 
Columbia River, Fern Ridge Reservoir 
near Eugene, Oregon, and Millerton Lake 
near Fresno, California, have aroused in- 
terest in sailing far from the Pacific. 
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After the race, the winners tie up at float, while others are still 
crossing finish line. This December race at Lake Merritt in Oak- 
land was a typical regatta, with boats from several yacht clubs 


Fresno and Eugene today are typical established sailing centers, 
and new clubs spring up every year in towns near such new 
water areas as McNary Lake. 

As numbers and interest increase, Western sailing is coming 
into its own. The victory of Bill Buchan, Jr., of Seattle in last 
year’s races makes Seattle host to the North American Yacht 
Racing Union championships this year—September 10 through 
13—the first time these races have been held in the West. 
Also in the Northwest, the Pacific Coast Yachting Association 
races will be in Victoria, British Columbia, this year—in July. 


Compared with Western recreations like camping, sailing has 


SAILOR TALK: Rigs, 


Here are a few of the technical terms you will come across on 
the next pages. Boats are described by rig (or 
sail arrangement), hull type, and whether they 
stoop A have a centerboard or keel. 
/\ A catboat (or cat rig), right, 
/_\|\ is a boat with a single triangular sail. On 

the left we show a sloop, which has a mainsail 

and a jib—partially-decked boats with this rig are sometimes 
called knockabouts. This sail is a spinnaker—a 
triangular-shaped sail some sloops carry for 
extra speed (but only when they are running / 
before a light wind). 
Among the hull types, the dinghy is an 


open, undecked hull. Large or small, it 
will ride over waves—rather than drive 


CAT BOAT 


SPINNAKER / 
/ 





DINGHY 
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WALTER HOUK 
participating. These Snipes were 1 of 15 one-design classes 
that raced. Each class started as a group, several minutes apart, 
and the winners were determined by points or elapsed time 


still a small (if growing) number of participants. Perhaps the 
reason is that many non-sailors feel that it is too hard to learn, 
or that it may be dangerous, expensive, or too time-consuming 
to keep a boat. Those who have discovered sailing vigorously 
deny that these impressions should keep a family of moderate 
means and a taste for open-air adventure from sailing. 

give you some insight into a form of 
glance is quite complex. On the next 


Our purpose here is to 
recreation that at first 
pages, we describe some of the more popular and moderately 
priced boats in use in the West, and in general what you may 
expect when you set out to become a sailor. 


hulls, centerboards 


through them, as some of the other hull types will. The 
pram is a special dinghy type, which has pram 

a blunt prow—this makes it easier and 

less expensive to build. 

The scow type hull is a special flat-bot- 
tomed, blunt-prow shape—it skims on the 
surface and is one of the fastest sail- 
boat hull shapes. 


SCow 






Centerboards and fixed keels keep boats from ‘y, 
being blown sideways. Centerboards retract for 
greater speed before the wind. If hinged, they 
pull up into a hull recess; some, called dagger- 
boards, drop down through a trunk. A board at- 
tached to the side is called a leeboard—used to 
gain space inside hulls on smaller boats. 
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Here . .. and on following pages . . . the 


most popular small sailboats in the West 


Dinghy hulls . . . prams, 


catboats, sloop rigs... 


Here is Sunset’s chart of some of the most numerous one-design 
sailboat classes in the West—the boats that made sailboat 
racing possible as a widespread family recreation. To keep our 
discussion manageable, we are going to limit it to these popu- 
lar “one-designs”—mostly of a size you can carry on a trailer. 
In one-design sailboats, the specifications are standardized; 
each boat in a class is as much like its fellows in dimensions and 
sailing characteristics as possible. This means that within a 
class, success in racing is more a matter of the skill of the 
skipper than of his ability to build expensive refinements into 
his boat. It means you may race almost anywhere that you 
find a group with boats of your class. 

Owning a class boat entitles you to membership in a local, 
regional, or even national and international organization de- 
voted to,racing the same kind of boat—and every member has 
a chance to be a champion. Yacht clubs and inter-club organiza- 
tions also arrange class boat races. 

(Not all classes are international. Several popular “one-designs” 
are purely Western in origin. Some are entirely at one club, 
some within a given area, and some have spread out to wider 
distribution. The world’s largest class, the Snipe, has over 
10,000 boats all over the world. One small “club class,” the 
Starlet, has just 1 fleet at San Diego Yacht Club.) 

The one-design idea has other practical results. An important 
one for the newcomer is that the way a boat sails and its 
adaptability to weather and water conditions in a locality are 
proved by the time a class becomes established there. 

Boat classes come in many sizes and purposes. Some sacrifice 
speed (since within a class no one boat has a racing advantage) 
to comfort and safety; some are for sailing in light airs and in 
shallow water; some are racing thoroughbreds designed to be 
sailed by experts under the toughest conditions; and some are 
inexpensive, good beginners’ boats. 

Another result is that a class boat usually has a more pre- 
dictable resale value than a boat that is the only one of its 
design. Some class boats may even increase in value during an 
inflationary period when new boat costs rise—especially if 
they are well kept and have good racing records. The competi- 
tive factor also affects a class boat’s value—a numerous class in 
an area will be more in demand because of the greater racing 
competition it offers than a class with only a few boats. 
While one-design sailboats make up a sizable proportion of 
sailboat numbers in the West, they are, of course, not the only 
kind. Many small non-class boats are excellent sailers. And 
there are many cruising boats with sleeping and cooking space, 
that in some areas may even be more numerous than day 
sailers. Some are not as long as the largest boats (the Star and 
the International 110) that we are discussing here. Some of 
them are larger one-designs; others are individuals that sail in 
handicap races. As a group they represent a different kind of 
sailing, beginning another price and size category that con- 
tinues up to the proud blue-water yachts that compete in the 
Honolulu races. 
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The scale of these profile drawings is ¥% inch equals 1 foot. 


Catboat prams 


Smallest and lightest of the racing boats, the shallow-draft, 
blunt-nosed prams are popular, low-cost boats for light breezes 
and protected waters. They carry a centerboard or leeboard. 
A numerous group, they are good for learning to sail. You can 
transport one on top of a car, inside a station wagon, on a small 
trailer, or on a bigger boat—where they are often used as utility 
boats, with oars or outboards as well as sail. They can be 
launched by 2 youngsters. You usually store them bottom-up 
on a dock or in a shed or garage. 

Boats of this group, but not shown here, are the Balboa 
dinghy (7'11"), Seashell (8’), Flying Fish (8’), Dinkitten dinghy 
(8’6"), and the Malibu Outrigger (basically a Sabot hull). 


El Toro 

Length 7'11”, beam 4’; sail area 40 square feet. Weighs about 
80 pounds. Cost: $275 new, complete: hull $100-$185; sails 
$30-$70; kit $125-$200; used $150-%300. Most numerous in 
central California, the Northwest, and Hawaii; about 700 in 
the West. An active racing class, international in scope, de- 
veloped in the San Francisco Bay Area. 


Sabot 

Length 8’, beam 3'10”; sail area 36 square feet. Weighs about 
100 pounds. Cost: $320 new, complete; $180-$300 used. Similar 
to El Toro, except that it has a leeboard rather than a center- 
board, leaving more inside room. Biggest concentrations in 
Southern California and British Columbia, where they are 
raced mostly in the winter “frostbite” season from November 


through March. 


Melody 

Length 10’, beam 43”; sail area 55 square feet. Weighs about 
128 pounds. Cost: $375 new, complete; kit $195; sails $65-$78; 
used $250-$300. About 60 have been built since it was designed 
in 1951—most of them are in the San Francisco Bay Area. 
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Larger catboats 


This group of dinghies is the next larger in size (10’ to 13’6”). 


These boats share many of the characteristics of the smaller 
catboats, but as size increases, they gain in seaworthiness. 


Lehman Inter-Club 

Length 106”, beam 3’6”; sail area 67 square feet. Weighs about 
125 pounds, carries 2 in racing. Has a molded plastic hull 
colored during building, which reduces maintenance costs. 
Cost: hull $450; sails $75-$100; kit $375; used, $400-$475; 
trailer $50. About 350 in the West—largest fleets at Los An- 
geles, Newport, and San Diego. 


Penguin 

Length 11'5”; beam 4’8”; sail area 72 square feet. Weighs about 
200 pounds; can be carried on car top or trailer, used with oars 
or outboard. Plywood hull easy to maintain. Will carry 2 adults 
or 3 children. Often used for sailing instruction; is a fast, fairly 
stable boat. One of the most widespread small classes in the 
West; fairly evenly distributed. An international class, with an 
active racing organization. 


Snowbird 


Length 11’, beam 5’; sail area 97 square feet. Weighs about 300 
pounds; carries 1 or 2 in racing. Cost: hull $900; sails $125; 
trailer or sand dolly $125; used $250-$600. Most of about 300 
boats at Newport Bay, California, where the annual big event 
is the Flight of the Snowbirds, a race in which the skippers 
are mostly youngsters under 16 years of age. 


Other catboats 

Here are some of the other catboats, in order of increasing 
length: The Dyer dinghy (10’; lapstrake or plastic hull; sail area 
66 square feet, weight 145 pounds; Southern California); the 
South Coast 10 (10’; Southern California); the Shamrock 
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Note insignia, shown enlarged by cach class name—they identify the class from a distance. Waterlines shown are approximate 


(11'7”; central California); the Rainbow (12’; Southern Cali- 
fornia); the Delta dinghy (12’6”—rigged as a sloop or cat—a 
club class at Santa Monica, California); the Metcalf dinghy 
(13’; a new class, with molded plastic hull colored in building— 
mostly at Newport-Balboa); the Wood-Pussy (13’6”; a broad, 
6-foot beam family type boat built for comfort and stability; 
national one-design, of which some are in central and some in 
Southern California); the Huntress, a similar type developed 
in Berkeley. These boats range in price from $500 to $1,000. 


Sloop-rigged dinghies 


These fast, open dinghies combine roominess of undecked hulls, 
ability to glide over—rather than drive through—choppy 
water, and the sloop rig’s larger sail area. Lively sailers, they 
will take moderately heavy winds and fairly rough water. 
Buoyancy tanks keep them from sinking if they capsize. Among 
those not shown are the Firefly (12’), P-14 (14’), and the 
Highlander (20’), a bigger version of the Thistle (see below). 


International 14 

Length 14’, beam 4’8”; sail area 125 square feet, plus a spin- 
naker. Weighs about 225 pounds; carries 2 persons. An “open” 
class rather than one-design class—this allows some flexibility 
of detail within general specifications. Cost: $900-$1,500 new, 
complete; hull $273-$300; sails $235; kit $800; used $500-$900. 
A highly competitive class, particularly in the Northwest; other 
main fleets in Southern California. An international class. 


Thistle 

Length 17’, beam 6’; sail area 175 square feet, plus spinnaker. 
Weighs about 500 pounds, carries up to 8 persons. One of the 
fastest one-designs; larger version of the International 14; with 
room enough for a family to sail. Cost: $1,550, hull; sails $235; 
trailer $175; kits $680-$860; used $1,000-$1,700. About 200 in 
the West, fairly evenly distributed; racing fleets in central and 
Southern California and Hawaii. 
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Note that these profiles are on a smaller scale (1 inch equals about 11 feet) than those on preceding pages—these are bigger boats. 


CENTERBOARD SLOOPS: Capable nm moderate weather 


Running in length from 13 to 20 feet, the centerboard sloops 
make up a large and versatile middle sized group among the 
one-design boats. They emphasize racing qualities, taking 
moderate to heavy winds, but you will find many of them are 


good day sailers, too. 


Blue Jay 

Length 13’6”, beam 5’2”; sail area 90 square feet (plus spin- 
naker). Cost $725 new, complete; kit $495 (includes sails); 
used 600-8650, trailer $125-$150. A stable, roomy day sailer 
and racer, most of the 60-odd boats in the West are in the San 
Francisco Bay Area. 


Snipe 

Length 15'6”, beam 5’; sail area 103 square feet. Weighs about 
450 pounds. Carries 2 to race, as many as + day sailing. Cost: 
$750-$1,600 new, complete; hull $400-$600 (wood, plywood, 
glass fiber); sails $100-$200; trailer $125-$150; kits $100-$400 
and up; used $300-$800. Eight racing fleets in central and 
Southern California; about 500 boats in the West. District, 
national, and international class regattas. 


International Skimmer 

Length 16’, beam 3’; sail area 190 square feet. A scow-type 
centerboard sloop; weighs about 500 pounds; carries 2 to race 
and as many as 4. Cost: hull $900-$1,000, sails $200-$220, trailer 
$100, used $200-$900. Most of 111 boats in the class are con- 
centrated in Southern California, where they are popular with 
husband and wife teams. 


National One-Design 

Length 17’, beam 5’8”; sail area 137 square feet; weighs about 
550 pounds. Carries 2 persons. A good sailer; one of few center- 
board sloops with an inboard rudder; a high mast and narrow 
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sail make it responsive in light breezes and capable of taking 
winds up to 30 knots. Cost: hull $1,100 (including sand dolly, 
cover), sails $165, trailer $125; kit $375, used $550-$950. About 
75 in the West, with fleets at San Francisco Bay and Alamitos 
Bay in Southern California. 


Flattie 

Length 18’, beam 5’3”; sail area 157.5 square feet; weight about 
525 pounds, A planing type boat; may capsize and be righted 
without taking water aboard; carries 2 persons. Cost: $775- 
$1,000 new; hull $300-%600; sails $75-$200; rigging $100; trailer 
$75-$125: kits $375-$500; used $150-$500. From a design de- 
veloped in Seattle, the class has spread out to about 750 in the 
West, with concentrations in the Northwest and in Southern 


California. 


Lightning 

Length 19’, beam 6’6”; sail area 177.5 square feet (plus spin- 
naker); weight 700-800 pounds. Carries 3 in a race, up to 8 day 
sailing. A wide-beam, stable boat good for family sailing as 
well as racing. Cost: $1,450-$1,600 new, complete; hull $800- 
$1,000; sails $90-$210; trailer $100-$350; used $800-$1,200. One 
of the large international classes; has about 300 in the West. 
Most of the racing fleets are in the Northwest (Eugene, Oregon, 
with one of the largest, will host the 1956 championships) and 
in Southern California. 


Others 

Other less numerous classes that we do not have space to 
describe are the Coast 13 (13'5”; central California); the Sun 
(15’3"; central California); the Comet (16’); the Falcon 
(16’6”); the Hampton (18’; Northwest and central California): 
the Feather (19’); the Dolphin (19’); and the Mid-Pacific, a 
20-footer indigenous to Hawaii. 
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You will see numbers on the sail under the class insignia; these are racing numbers assigned to the boats registered in a class 

















KEEL SLOOPS: Deeper draft, capable in heavier weather 


With the extra weight at the bottom of the keel, these sloops 
can sail in heavy wind and water that might be too much for 
centerboard boats. As a group, they are the largest. Some of 
them are too heavy for easy transportation on a trailer (and 
some have fixed rigging); therefore, they are ordinarily kept in 
the water. They are difficult to capsize, but some will sink if 
the cockpit fills with water. Others have buoyancy tanks or self- 
bailing cockpits to prevent sinking. 


Mercury 

Length 18’, beam 5’4”: sail area 156 square feet; outside ballast 
600 pounds, total weight about 1,200 pounds; draft 3 feet. Cost: 
$2,000 new, sails $75-$175; kit $1,000; used $300-$850; trailer 
$140. A San Francisco Bay one-design, it now has about 350 
boats, with fleets in central California, the Northwest, Southern 
California and Hawaii. 


Clipper 

Length 20’, beam 56”; sail area 170 square feet: outside ballast 
650 pounds; total weight about 1,200 pounds: draft 3'10”: 
carries 1 to 6 persons. Cost: new, complete $1,750: hull $1,000: 
rigging $200; sails $250; trailer $250; kits $100 up; used $800- 
$1,500. A San Francisco Bay one-design class; there are 70 in 
the West; fleets in the Bay Area. . 


Zephyr 

Length 20’, beam 4’; sail area 115 square feet; outside ballast 
350 pounds; draft 2’6”. Cost: $800-$1,200 new, complete; sails 
$200; kits $200 and up; used $600-8900. This slim double- 
ender was designed for stiff breeze sailing by 1 or 2 persons— 
it is a small version of the International 110. A San Francisco 
Bay one-design; there are about 60 in the Bay Area. It has 
flotation tanks to keep it from sinking. 
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Holiday 

Length 20’, beam 6’3”; draft 2'6”; sail area 200 square feet. 
Cost: hull $797; new complete $1,270, or $996 unfinished; sails 
$135-$215: kit $797. This newcomer was designed in Seattle in 
1955, and expects to number about 40 and to be organized as a 
class early this year. This boat is also available in a version that 
has a centerboard. 


Star 

Length 22’814”, beam 5'814”: sail area 281 square feet; outside 
ballast 900 pounds; draft 3'4”. Cost: $1,900-$3,000, plus sails 
$200-$325: used $600-$1,200. The oldest one-design boat class; 
popular wherever the water is deep enough for sailing. It is 
a boat for the seasoned racing sailor, offering some of the most 
active and skilled regional, national, and international competi- 
tion. Over 500 in the West, including Hawaii and British 
Columbia. 


International 110 

Length 24’, beam 4'3”: sail area 120 square feet; outside ballast 
$25 pounds; draft 2'9”; total weight about 1,000 pounds. Cost: 
$1,000-$1,400 new complete: sails $250-$330; hull, $1,050; 
rigging $250: kits $750-$800; used $600-$1,100; trailer $120. 
Longest in our group, this slim double-ender is a fast racer that 
is light for a keel boat but will take heavy weather. About 100 
boats in the West, with fleets in the Northwest, central and 
Southern California, and Hawaii. 


Others 

Other keel sloops that we do not show are the Starlet (16’2”), 
club class at San Diego: the Viking (20’); the Albatross (22’8”); 
and larger racer-day sailers like the Luders 16 (26’), the Dragon 
(29’) and the International 210 (29'95%"). 
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CHOOSING YOUR BOAT: It depends on your budget... 
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Some of the dinghies—like this sloop-rigged Thistle—and some 
other types, have plenty of room for family sailing. Center- 
board boat sailing is safest in moderate breeze, protected water 


WHERE TO START, IF YOU WANT TO TAKE UP SAILING 

A good starting point is to select the area where you want to 
sail. Lakes or bays protected from strong winds and open sea 
are generally best for the novice—you frequently get a variety 
of conditions without some of the hazards of exposed water. 
In the Seattle area, small boat sailing is concentrated at Lake 
Washington. In the San Francisco Bay Area, Los Angeles 
(including Newport-Balboa), and in the San Diego area, you 
may have several choices. Elsewhere in the West, sailing near 
home is a matter of having a lake, a river, or a sheltered coastal 
harbor nearby where you can use a small sailboat (see map). 
Part of your look at an area should include the harbor or 
launching facilities. If you have a choice, an active yacht club 
may provide you with an assured place to moor, store, or launch 
your boat. Otherwise, private or public small boat harbors are 
the answer. There are a few localities where you may launch 
the smaller boats from the beach or at public or resort launch- 
ing ramps. For many larger boats, you need a hoist, and some 
of the bigger keel boats are best kept in the water. 


JOIN A YACHT CLUB? 

Besides an anchorage, yacht clubs offer you about the only 
opportunity to join in organized racing. When you see the 
activity at a club on regatta day, the excitement in the air, the 
movement of boats from other clubs, the tense interest when 
youngsters, amateurs, and experts race, and then the barbecues 
and other celebrations afterward, you get some idea of the fun 
of belonging to an enthusiastic club. 

A club is also a place to meet and exchange views with other 
sailors. Many clubs have reciprocal arrangements with other 
clubs. Most clubs have some sailing instruction. 

Initiation fees range from $5 to $150, averaging around $30 
(plus 20 per cent Federal tax). Annual dues range from $1 to 
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$85 (also plus tax). These depend on the club’s activities, and 
are set by vote of the members. Some clubs sponsor auxiliaries 
at low cost that allow you to race without participating in some 
of the other club functions. Dues are sometimes deliberately 
high in clubs that stress the social function. Many, however, 
are geared to sailing as a family recreation, and their dues 
reflect this objective. Some operate at municipally-supported 
harbors, which helps keep their dues low, and some are merely 
organizations for racing, without real property. Most clubs 
have a system of voting on admission of new members 

Yacht clubs that have class sailboat fleets have formed racing 
associations, and each club hosts a regatta during the various 
racing seasons held throughout most of the year. In localities 
where there are many clubs, a class boat owner can race on as 
many as 30 to 50 days during the season if he wishes. 


HOW TO SELECT YOUR BOAT 

When you have found a likely looking place, check up on the 
kinds of boats in use. A boat’s popularity is usually a good 
guide to its adaptability to local conditions. Look at the ways 
owners really use their boats (whether for all-purpose sailing 
or whether they pamper them for racing only). A weekend or 
two of watching and talking to sailors, and perhaps going for 
a sail as crew, can be very instructive. 

One sailor we know advises prospective sailboat buyers to get 
the smallest, cheapest boat they can find and start sailing. It’s 
sasy to find someone around a club who will tell you what 
to do to make it go; then you can teach yourself the finer 
points, ask other sailors what to do to get out of tight spots, or 
join a sailing class. By the time you master a little boat, you 
will probably have developed enough of a sailor’s eye for good 
lines and sailing qualities—and for what lies under the plank- 
ing—to make a safe decision about the boat you eventually 
want, for the kind of sailing you like best. 

It’s then time to try to judge the boats adapted to use in your 
area. Here are some things to look for in a class and a boat: 
Performance—is it easy to handle or tricky; light or heavy in 
maneuvering; fast or slow; good in light and heavy breezes 
seaworthy and safe? 

Use—is it good for day sailing, or a racing machine: comfort- 
able and roomy; do you have means to store and haul it? 
Construction—is it home or professionally built; does the rig- 
ging work smoothly; is it easy or hard to maintain? 
Others—what is its likely resale value; is the class organization 
vigorous enough to provide racing opportunities—and_ demand 
for the boat, should you later want to move on to another class? 
Every boat choice is a compromise among these factors—you 
have to decide what is important to the way you want to sail. 
To judge a used ‘boat, look at its construction and the condi- 
tion of its bottom, sails, and rigging. It is usually wise to have 
a survey made—an impartial inspection by marine surveyors or 
builders of a particular class—for dry rot and other defects. 
The purchaser ordinarily bears this expense (about $5 to $10). 


WHAT DOES IT COST TO OWN A BOAT? 

Boats are for sale by manufacturers, boat and yacht brokers 
and dealers, and individuals you can locate through clubs. 
The cost of boats listed on the preceding pages varies according 
to materials, finishes, and areas where boats are built. 

You can get a new boat for 4% to % less than the manufac- 
turer’s price by building all or part of it yourself. Plans for most 
class boats are for sale at from $5 to $15 from class secretaries. 
Building most boats from the keel up, however, requires con- 
siderable time, tools, and often a skill more exacting than you 
need even for fine cabinet work. Building from kits or un- 
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and on where you live... 


finished parts is another way to save money, and some owners 
prefer to do a more elaborate finishing job than most manu- 
facturers do. After your boat is built, it must pass a fairly rigid 
inspection by the class organization before it will be certified 
as a class boat and given a racing number (registration fee 
usually about $5 to $15). 

Storage and launching. Storage out of the water has the great 
advantage of keeping deterioration—and maintenance costs— 
at a minimum. It also prevents the boat from soaking up water 
that would slow it down after a few months. It is not quite as 
convenient, in many cases, as leaving the boat in the water, 
except in the case of some small dinghies that can be launched 
by pushing them off a float, or light boats that are easy to 
launch from a trailer. 

Many owners of the smallest boats keep them at home, to 
minimize storage costs. It is more common for the middle and 
large size groups to be stored on a pier or in a shed (on a trailer 
or cradle). Fees for this kind of storage range from $2 to $6 
per month, or 20 to 40 cents per foot of boat length per month. 


In the water, boats may be moored to a buoy (where there is no 
great problem of wind or current), tied to a dock or float, or 
kept in a slip. Charges for this range from $2 to $10 per month, 
or from 20 cents to $1.75 per foot per month. 

Storage or moorage charges are ordinarily not included in club 
membership, but launching facilities often are. Otherwise, a 
hoist may cost from 50 cents to $1 for each use; $5 to $10 
yearly; or from 10 cents to $1 per foot of boat length for each 
use. Most hoists can be handled by one person, even with large 
boats, but boats must be fitted with a hoisting ring. 
Maintenance and replacement. These costs vary with the size 
and condition of the boat. Owners we talked with estimated 
that they spent from $25 to $150 a year on their boats. Most 
of them refinished their boats themselves, in the spring: a few 
did it twice a year; and a few owners of larger boats had the 
work done. An average figure for a medium sized boat was 
about $50 a year. 

Other annual expenses were replacement of running rigging and 
hardware, and a fund for new sails. Properly cared for, the best 
quality sails will last for 10 years or longer, but accidents occur; 
cheaper sail materials require replacement after a few years and 
racing sails lose their best shape in 2 to 5 years. 

You should also consider the amount of time you have to spend 
working on your boat. You may count on 2 to 4 weekends in 
the spring to refinish a boat and make minor repairs. The rest 
of the sailing season, an average amount of time is several hours 
to a half day a week for various small maintenance chores 
such as repairing broken lines and washing down after sailing. 
A boat requires attention, but it fits naturally into a day’s 
sailing, and most sailors do not seem to mind. 


Insurance for loss or damage to the boat is available at about 
$2 to $8 per $100 of appraised value per year. Some owners 
also carry public and personal liability insurance similar to 
automobile and home insurance, and at comparable rates. 


Considered as a long-term proposition, and in terms of the 
amount of recreation time you get out of it, the cost of sailing 
compares favorably with other forms of outdoor recreation. 
The typical “ladder” experience of many sailors bears this 
out—they start with a small boat and work up over a period 
of years to larger craft, spacing expense so that it is often not 
much more than they would have spent on sports and other 
vacations. In the meantime, their investment is in large part 
redeemable. Sailing is an all-year sport in Southern California 
and Hawaii; even in central California and the Northwest, 
there are some opportunities for winter sailing. 
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Main racing season is April through November. 
“Frostbite” dinghy racing December through 
March. Main cruising area from Puget Sound 
through the Canadian San Juan Islands; other 
waters for day sailers. 
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Central California 

All varieties of sailing, concentrated around 
hoe San Francisco Bay. Main racing season April 

through December. 


San Francisco Bay 


pen and protected bay water, 


two lakes. Centerboard and keel 
day sailers, cruising sloeps (South 
Bay mostly shallow water). 


Inland waters 


Usually deep water, changeable 


Bra winds. Centerboard and keel boats. 
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Fresno 


San Luis Obispo 


Cachuma Lake 
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Southern California 
All-year season. Open sea more protected 
than on rest of Pacific Coast. Sailing 
also in bays, often sheltered by breakwaters. 
Centerboarders sometimes sail open sea. 
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HAWAII 

Emphasis on keel day sailers and 
cruising boats. Protected shore 
waters, nearly constant gentle 
trade winds, no fog; year-around 
sailing. Active clubs at Waikiki 
and Kaneohe, island of Oahu. 
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Covered terrace follows the line of the wall around the house. 
The roof extension and a native white oak tree provide plenty 
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“What's around the corner?” That’s 
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The usefulness of the circular shape shows up well in the plan 








e. Tree stands in a planting hole in the terrace. 
Creek is at the base of the trees on the extreme left. : 
Thomas F. Hargis, Jr. Owners: | 


A circular plan will sometimes do what no other plan will do— 
in a house like this or in a cabin. 

All the daytime living areas surround a central masonry core. 
Beams radiate from the core to posts at the outside walls and 
extend to posts at the edge of the covered terrace. 

The beauty of a circular plan is that from one point you never 
quite see all the space—but you are never quite cut off from it. 





Looking from the dining area. The kitchen is just behind the 
camera. Dining table just out of photograph to the left. Large 
sliding doors open to the terrace and steps down to the firepit 
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Firepit at the edge of the creek, which is just 
behind camera, is used for campfires. It is far 
enough from the house so smoke is no problem 


Curving entry drive swings under the drive-through car port, and the roof also 
covers the walkway to the house entry. The low curving brick wall screens the 
terrace and living area from driveway and provides welcome wind protection 


the beauty of a circular plan... 


There is always an interest in “What’s around the corner?” 
This house takes a large group without crowding or two people 
without seeming empty. 

There’s another reason this house has a circular plan. The site 
is on Cowiche Creek near Yakima, Washington. The owners 
wanted to see and hear the creek from many parts of the 
house. Here the creek swings in an arc. So does the house. 


Pie-shaped kitchen has a well arranged, efficient work space. 
Note good relation of the refrigerator, range, and sink. Drawers 
in range counter for out-of-way storage. Dining room beyond 


61 


Living room side of the masonry core. This picture was taken 
from the large sliding doors in the photograph on the left. Note 
how beams radiate from fireplace wall like spokes in a wheel 
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This swimming pool, long, 
narrow, and graceful, is 
in a mature city garden 





TO RECIRCULATING PUMP 











Nl 
Looking from the brick-rimmed overflow basin in the foreground across pool to roofed- 
over garden shelter. Decorative squares set in lawn around overflow basin are 
imported Italian pebble blocks, which have been ground down like a terrazzo floor 


Here’s a pool perfectly at home in tts 





Water returns to the pool from filter by bubbling up through the 
glass fishnet float, which has a 2-inch hole ground in the top 
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Prospective pool owners shouldn’t overlook one of the important 
side benefits of a swimming pool: the superb opportunities for 
imaginative garden design. This pool is a good illustration. 
Tucked into one corner of a mature old San Francisco garden, 
it is slightly smaller than the average home pool, but its 30- 
foot length is enough for serious swimming. Since it isn’t in- 
tended for anything more vigorous than a flat dive from the 
deck, there is no diving board and no very deep end. It is 44 
feet deep at each end and 61% feet at the middle. Its smaller 
dimensions mean fewer gallons of water to heat for comfortable 
outdoor swimming in San Francisco’s bracing climate. 
Leaves that fall from surrounding trees are carried off the pool 
surface—before they have a chance to sink—by the flow into 
an elegant, tile-lined “brook,” or spillway. Leaves are trapped 
along this spillway, which has a drop of about 1 foot in 31 feet. 
Water goes through a filter and is pumped back to the pool. 
Pool and pool areas were designed by Architect Henry Hill and 
Landscape Architects Eckbo, Royston & Williams. Owners 
are Mr. and Mrs. Ferdinand Smith. 
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MORLEY BAER 


Broken concrete steps lead down from the pool to garden shelter. Narrow exposed aggregate walk surrounds pool. Raised plant- 
Narrow tile-lined spillway is barely visible at the lower left ing bed with brick wall on left of pool. Steps at far end of pool 
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Six steps down from the pool, there is complete seclusion in 
this garden shelter. Variegated ivy grows under the roof. Other 
planting: Crassula in pots, lower right; Japanese maple beyond 


garden surroundings 


ss 2 Tail ie i Ei Wie Dnt | 
Here’s the plan of the spillway pictured at right. Low “dams” Tile-lined spillway carries water away from the pool. This 
(cross section, upper right) make it a series of shallow pools series of steps creates a formal sparkling stream for the garden 
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Working with PLASTICS 


For the Western craftsman who enjoys collecting leaves, shells, butterflies, 
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pebbles (but who does not always know just what to do with them)... 


Here is Sunset’s introduction to one of the most versatile and rewarding of all 
craft materials. Here are easy and delightful projects for the beginner... and 


here are major undertakings to challenge the skill of the most advanced craftsman 


The colorful objects on these pages show 
some of the uses of a familiar material, 
plastics, in home workshop projects. From 
the work of many artisans, both profes- 
sional and amateur, we have selected 
pieces to demonstrate simple reliable 
techniques you can follow to preserve a 
leaf collection, display botanical speci- 
mens, make a small ornamental tray or a 
large plastic panel screen. 

An inclination to experiment, with a slight 
touch of the alchemist, is an asset in work- 
ing with plastics, but you must pay as 
close attention to technical procedure as 
if you were baking a cake. The manu- 
facturer provides directions that are rea- 
sonably specific, but be prepared to accept 
some imperfect results while you are 
getting familiar with this unusual craft 
material. 

Two different kinds of plastic were used. 
The small castings and the leaf embedded 
panels were made with polyester resins. 
The small trays and the large paneled 
screens were made from sheets of acrylic. 
Polyester Resins. These are liquids with 
the consistency and general appearance 


<— 
It’s wise to start small 


Collection on left shows at least eight dif- 
ferent uses of plastics. Small trays were 
made from laminated Plexiglas, heat- 
molded over simple form. Small leaf pic- 
ture was arranged and poured in a picture 
frame. Soap dish, salad servers, and 
matchbox are Plexiglas, laminated and 
molded. Starfish were cast in top of plastic 
sandwich box, the seahorse in the top of a 
plastic hand brush. Butterfly was cast in 
bottom of glass baking dish; egg timer and 
baby octopus in molds made from strips 
of glass. Shells, stones, and cones were 
cast on top of door-knobs, drawer pulls 
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These projects come later 


All at right came from advanced amateur 
or professional craftsmen. Sea life panel, 
16 inches by 20 inches, cast in polyester 
resin, is from a large screen by Molly and 
Jim Hartzell, who also cast jeweled fish in 
black iron frame. Screen by Emile Norman 
is dried plant material laminated in 
icrylic sheets. Lamp, butterfly panel, and 
‘offee table made by Harrington-Brown. 
Lamp base is colored Plexiglas, laminated 
flat, then heated, shaped inside a card- 
cylinder. Bright paper 
and sea-sand abstraction are from Doris 
\ller. Kathryn and Morgan Stedman cast 
glowing autumn leaves in clear polyester 


hoard squares 


of honey. They are organic compounds 
derived chiefly from coal tar, and become 
1 glass-like solid with the addition of a 
catalyst and either a hardener or heat, and 
so are called “thermosetting plastics.” 
Casting plastic is an easy polyester to use, 
and almost anything dry can be em- 
bedded in it. A similar material, called 
laminating resin, is applied in thin coats, 
like a clear varnish, and is widely used 
with woven glass fiber cloth to cover boats 
or surfboards. 
Acrylic Sheets. Hobby shops commonly sell 
acryvlic—almost always by the trade name 
Plexiglas—in crystal clear, flat’ sheets. 
Called a “thermo-plastic,” it has the spe- 
cial property of becoming soft and rub- 
bery when heated to 240° to 300°. Then it 
can easily be bent and molded. On cooling, 
it regains its hardness but will retain the 
new shape. 
On the next six pages, we show ways 
to work with casting plastic, laminating 
resin, and Plexiglas. You need only the 
simplest craft tools, but your work area 
may get cluttered. This is not a craft for 
the living room. Try small pieces at first. 





Where to get information 
All the plastics discussed here are 
available through hobby shops, 
craft stores, boat supply stores, or 
plastic supply houses. (Under “Plas- 
tic Materials” in the yellow sec- 
tion of your telephone directory, 
look for firms that don’t specialize 
in counter top and table coverings. 
If the firm you call doesn’t have the 
material, it can usually direct you 
to a source.) 

If you wish more information when 
| you try the projects outlined in this 
story, write Craft Editor, Sunset 
Magazine, Menlo Park, California. 
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Translucent plastic mosaic “Bird Fair” by Emile Norman glows 
from fluorescent tubes concealed in the frame. Pieces of glass, 


Mosazs...an translucent plastic 


Most of the pieces on the preceding pages 
are simple enough to make in a home 
workshop. Much of their interest comes 
from the decorative nature of the materi- 
als embedded in the plastic. 

On this page are two pieces that show the 
design skill of a master craftsman using 
plastics in a unique method to create a 
mosaic in the classic tradition. 

Emile Norman of Big Sur, California, who 
developed the technique, calls these “en- 
domosaics.” As the name suggests, they 
are mosaics, not on the surface, but con- 
tained between two large sheets of Plexi- 
glas, one serving as the base on which the 
design is fixed, the other as a protecting 
face. Planning the design calls for many 
hours of collecting and preparing natural 
materials—fabrics, pebbles, colored glass 
metal—all arranged and 


and sorted, 
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shaped for balance of color and texture. 
On the base sheet, the materials are ar- 
ranged and carefully cemented down, with 
small blocks of Plexiglas spaced to serve 
as separators between the 2 sheets. When 
the second sheet of Plexiglas is cemented 
in place, the panel has great strength. It is 
almost 34 inch thick, resistant to weather, 
water, and most solvents. 

Mosaics made this way have been used as 
windows in exterior walls, where the light 
shining through the translucent plastic 
makes it glow with a richness equaled only 


in stained glass. 


Right. “Welcome,” plastic panel in home 
of Arthur Hoffman. Design is in col- 
ored ground glass and tinted Plexiglas 











plastic, fabric and pebbles cemented in Plexiglas give brilliant 
color, texture. Home of Mr. and Mrs. William Prescott Allen 














How to make a dish 
using Plexiglas... 


The soap dish shown on page 64 is a good 
project for learning to laminate acrylic 
sheets. The same method can be followed 
to make dishes, trays, bowls. 

We used two sheets of clear Plexiglas, 
3/32 inch thick, about 5x5 inches. Other 
materials needed were masking tape, 
acrylic cement, a paper cup, sandpaper, 
and plastic buffing compound. The deco- 
ration was well-dried seaweed (flattened 
under weights), sequins, and bright-col- 
ored thread. 

Laminating resin can be used instead of 
acrylic cement; keep the middle layer 
thin, to avoid cracks when bending. 


_CLYDE CHILDRESS 


1. Saw, sand two sheets to shape. Tack 
design on one with model airplane glue. 
Masking paper, under, prevents scratches 








2. Make wall around sheet with masking 
tape, and press it firmly against edges and 
back. Protect work area with newspapers 





3. Pour cement (use only enough to cover 
with a thin layer). Drop in thread, wire 


Working wath 


The most familiar plastic used by craft 
workers is acrylic, usually known by the 
trade name of Plexiglas. It is available 
in sheets in numerous sizes and weights, 
clear or in a variety of colors. The surface 
is hard and smooth but scratches easily: 
you can “frost” it by sanding lightly with 
grit cloth. It is easily cut with a metal 
saw, or drilled, and can be “wet sanded” 
and buffed to a high polish. 

You can make small plates by heating a 
sheet of Plexiglas to 250° to 300° and 
laying it over a wooden mold. 

Making decorated panels with acrylic 
sheets is more exacting than with poly- 
ester. The decorative materials must be 
flattened under pressure first. Objects are 
not embedded, as with polyester, but are 
laminated. Three methods have been 
found satisfactory: laminating with sol- 
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4. Press down top sheet, squeeze out bub- 


bles. When hard, sand and buff the edges 


5. Heat in oven until rubbery (250-300° ). 
Bend and hold in gloved hands until cool 


transparent Plexiglas sheets... 


vents or cements or polyester resins; 
laminating with heat and pressure; and 
Emile Norman’s sandwich technique de- 
scribed on the opposite page. 

Most workers who laminate with solvents 
or cements also use heat and pressure. 
To make a lamination with solvent as the 
binding agent, arrange very thin ma- 
terials on a sheet of type 1-A Plexiglas, 
and tack them in place with touches of 
all-purpose cement or model airplane 
glue. Liberally brush the face of the sheet 
with solvent; ethylene dichloride is com- 
monly used, although there are several 
other substitutes. Brush the inside face 
of the second piece with solvent until it is 
well coated and gummy, press it down on 
the first piece, position the edges, and 
press out the larger air bubbles. Put the 
assembly under light pressure (5 pounds) 


and let it dry for about a day. 

Plexiglas cement is used in a similar way, 
though the matching surfaces should first 
be sanded to make a good bond. 

When the lamination is dry, many work- 
ers heat it and mold it to dish or tray 
shapes. Large panels are often heated, 
placed between sheets of felt, and sub- 
jected to a pressure of 300 pounds to 
assure a complete bond. 


LAMINATING WITH POLYESTER 

AND PLEXIGLAS 

You can embed thick objects on a single 
sheet of Plexiglas by applying a coat or 
two of polyester resin, The polyester bonds 
well with the acrylic, particularly if it has 
been rough sanded. Moderately thick 
items can. be laminated between two 
sheets, using polyester resin as the ce- 
ment (see photographs above). 
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How to make a 
leaf prcture... 


This small leaf picture is simple enough 
for a 10-year-old to complete in an hour 
(the curing will take longer), yet it in- 
cludes all the techniques for making com- 
plicated castings or large panels. You may 
use either casting or laminating resin. 

Plastics may get messy, so use an old sur- 
face and have rags and solvent handy— 
the plastic is sticky. Remove plastic from 
hands and brushes with acetone or lacquer 
thinner; then wash with soap and water. 
Since you put the plastic and the dried 
materials on the back of the glass, the 
design will be reversed. Trace the design 
on thin paper; then, when you turn the 
paper over, you will have it in reverse. 





1. Arrange materials experimentally on 
front of frame till you find design you like. 
Leaves were dried in plant press made 
with cardboard, newspapers, wood slats 


2. Seal front glass edges with masking 
tape. Pour 43 cup plastic into measuring 
cup, then into disposable container. Add 
catalyst with eye dropper; stir carefully 


Casting and laminating . .. with polyesters ee 


At first it may seem difficult to decide 
what plastic is best for a given project, 
but a little experience soon shows you 
what each plastic does best. 

For instance, Plexiglas is excellent where 
large flat surfaces are needed, but it is 
difficult to laminate bulky decorative 
material between two heavy sheets of it. 
Large pieces of Plexiglas are strong but 
expensive. 

The polyester resins are quite useful for 





Window divider in dining area. Plastic brushed on glass, Jap- 
anese rice paper patted in place, thin second coat of plastic 
brushed on. Designed, made by Mr. and Mrs. James Hartzell 


embedding lumpy objects in large panels, 
but they tend to warp if the panels are 
larger than 2 feet square. Casting resin 
is crystal clear and hardens well when cast 
in molds with a fairly thick section, but 
it hardens poorly when poured in thin 
sheets, unless a cobalt hardener is added. 
The polyesters have a strong odor which 
some find objectionable. 

You might very well make your first poly- 
ester experiments with casting resin.,To 





cast a simple object in a mold requires a 
minimum of time and equipment. The 
step-by-step photos above show a method 
for mixing and pouring resin when you 
want to cast one or more small objects in 
blocks from about 14 inch to 1 inch thick. 
Different brands of resin may differ con- 
siderably in the type and amounts of 
catalyst, hardener, and plastic. Read the 
manufacturer’s directions and follow 
them carefully. 


BLAIR STAPP 


Bathroom window at ground level made opaque with polyester. 
Window laid horizontal while plastic poured. Quarter round 
mold holds plastic. Designers: Kathryn and Morgan Stedman 
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3. Pour thin layer of catalyzed plastic on 
back of glass, after removing cardboard 
and nails from frame. Be sure frame is 
level; plastic should cover all of glass 


The shape of the mold is very important 
in displaying such pieces as the octopus, 
the egg-timer, and the butterfly. You can 
make a square, thick mold by joining 
strips of glass with masking tape and glue. 
However, a readymade mold, the bottom 
of a glass baking dish, proved very satis- 
factory for casting the butterfly. 

Casting plastic shrinks as it hardens, so 
the casting will break free easily if you 
cover the sides of the mold with a hard 
wax, such as carnauba, or a silicone mold 
release. Avoid molds with undercuts. As 
casting plastic solidifies, it generates con- 
siderable heat and its temperature nor- 
mally rises to 120° or higher. If the casting 
gets too hot, it will crack the mold or dis- 
color the embedded objects. To avoid this 
danger, pour the resin in several steps, and 
allow plenty of time for the casting to 
harden. Do not try to hurry it. 

Weather also has its effect on the curing 
of polyester resins. Slight amounts of 
added heat help the process on cold days. 
On sunny days you can put the casting 
in full sunlight. Polyester resins solidify 
under the action of ultra-violet rays, even 
without the addition of a catalyst. 

You may find the surface of your cast 
piece tends to remain tacky because the 
air is inhibiting the hardening. To prevent 
this, pour a thin layer of mineral oil over 
the surface of the casting while it is still 
in the mold, and leave it there for several 
days. Some workers prefer to always sand 
away this tacky surface. 

Often the exposed surface of a molded 
piece is irregular. You can smooth down 
the rough spots with a medium coarse 
file, then use fine grit-cloth and steel wool. 
But don’t start too soon, and proceed with 
caution. It takes several days for the resin 
to reach full hardness, and it scratches 
easily. With a power buffer, you can buff 
the finish to a high gloss with a buffing 
compound made specially for plastics. 
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4. When plastic gels transfer materials 
from tracing paper outline, painting each 
one first with uncatalyzed plastic. Then 


mix and pour second layer of plastic 


ERNEST BRAUN 





5. After second layer of plastic gels, put 
frame in homemade oven—cardboard 


carton fitted with 60-watt bulb—for 
about 3 hours. Or place in sun for 2 days 








The special language of plastics 


Some technical words are used so com- 
monly by people who use or sell plas- 
tics that we feel it would be helpful to 
include the following definitions: 

A plastic—One of a large and varied 
group of materials, organic substances 
of natural or synthetic origin, which 
“an be formed or shaped by flow, 
usually under heat and pressure. 
Resin—One of a group of plastics, solid, 
semi-solid, or liquid organic products, 
with no definite melting point. 
Polyester—A resin composed of simple 
combinations of molecules (polymeric 
esters) held together by carbon double 
bonds. With the addition of a catalyst, 
the ester groups cross link with each 
other and a liquid resin changes to an 
infusible solid. 

Casting resin—A polyester resin that 
becomes a colorless solid with the addi- 
tion of a catalyst. 
Laminating resin—A polyester, very 
similar to casting resin, but with an 
added cobalt hardener, giving it a pur- 
ple tint. 

Polymer—A compound formed by the 
linking of simple molecule groups to- 
gether like chains, to create combina- 
tions of high molecular weights. 
Polymerization—The chemical process 
in which the simple molecule groups 
of a polyester resin are linked together 
to form molecular chains, thus chang- 
ing the liquid to a solid. 

Catalyst—A substance which supplies 
the additional molecular groups to 


bring about the polymerization of a 
resin. 

Cure—Generally means to change the 
physical properties of the plastic by 
chemical reaction resulting in a hard- 
ening. Also loosely used to indicate the 
period during which the reaction takes 
place. “The cure” of a resin may be 
brought about by the addition of a 
catalyst. It may take 48 hours before 
the action is completed and the solid 
may be said to be “cured.” 
Hardener—A substance added to a 
plastic to promote the curing and 
usually increasing the hardness of the 
cured solid. 

Thermoplastic—Capable of being re- 
peatedly softened by heat and hard- 
ened by cooling. Also used to indicate 
a material that possesses such prop- 
erties. 

Thermoset—A resin (liquid) that can 
be changed to a solid by the addition 
of heat or a catalyst. 

Shelf life—The maximum period a 
liquid resin may be stored without 
changing to a solid. 

Pot life—The maximum period the 
catalyzed resin may be kept in a con- 
tainer before it solidifies. 

Gel—The state during polymerization 
when the resin becomes rubbery, like 
firm gelatin. 

Acrylic—A plastic made from acrylic 
acid, resulting in a clear sparkling 
thermoplastic, sold in sheets, rods, and 
tubes. 





























How to pour a 


plastic panel... 


A many panelled screen, planned in ad- 
vance and worked out panel by panel is a 
rewarding project. Here is the way one 
craftsman we consulted goes about it. 
She used about 144 cups of laminating 
resin to make a 12 by 15-inch panel about 
3/16 inch thick. Use 3/16 by 14-inch 
strips of balsa or plywood for dams, cov- 
ered with transparent cellulose tape to 
prevent resin from sticking to them. You 
can make dams on the finish line of the 
panel, or make the panel oversize and cut 
later to finish dimensions. When cured, 
polyester can be cut with a metal saw or 
an abrasive cut-off wheel. While resin is 
still at the gel state, it can be cut easily 
and neatly with a sharp knife. 


1. Polish glass with car wax. Cover ply- 
wood sticks with transparent cellulose 
tape. Slide design under glass; fix dams 
with rubber cement and masking tape 


Translucent panels offer almost 
endless architectural uses... 


Laminating resins are very similar to cast- 
ing resins in action and chemical struc- 
ture. The proportion of resin to catalyst 
is about the same, but since laminating 
resins are designed for application in thin 
layers much like paint, a hardening agent 
is added. It speeds the cure and gives the 
resin a slight purplish tint. 

When you make a large panel of this 
material, it is customary to make succes- 
sive pours until the panel is about 4 to 
3/16 inch thick. Commercial panels, often 
30 inches by 96 inches and slightly more 
than 1/16-inch thickness, are poured out 
on sheets of non-waterproof Cellophane, 
with woven-glass fiber as a strengthening 





Decorative screen of polyester resin, mov- 
able panels in a permanent frame. Design- 
er-owners, Kathryn and Morgan Stedman 


70 





laminate. However, it is difficult for a 
home craftsman to pour and cure panels 
of this size; a 16 by 24-inch panel is an 
easier size to handle. 

As shown in the steps for making a panel, 
a good smooth surface for pouring is nec- 
essary. Heavy sheets of window glass, well 
waxed, are excellent; and stainless steel, 
waxpaper, Cellophane or cellulose acetate 
are also commonly used. 
Non-waterproof Cellophane gives a fine, 
smooth, hard surface; in commercial oper- 
ations it is pressed down on the top sur- 
face of the panel during the cure to give a 
clear glass-like finish. However, since this 
Cellophane is difficult to obtain (and or- 
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Panels slide in oak frame of screen. Each 
panel about 3/16 inch thick, 10x15 inches, 
is framed in oak to prevent warping 








2. Mix % cup resin with catalyst. Use 
disposable cup for mixing, pouring. Pour 
over glass to 1/16 inch thick, let stand 
until it begins to set (about 15 minutes) 


dinary household Cellophane sticks to the 
panels), we recommend pouring on glass 
and letting the surface cure in the air as a 
reliable procedure for the home craftsman. 
As with poured castings, most craftsmen 
pour large decorative panels in two or 
three steps, leave them on the glass for 
several days to cure, and promptly put 
them in a frame to minimize warping. 

Work with plastics goes best at moderate 
temperatures. On a cold day, a little sup- 
plementary heat helps, and an infra-red 
lamp passed back and forth over the panel 
will speed up the cure. Keep the lamp 
moving, for too much heat in one spot will 
cause the panel to crack and buckle. Sun- 
shine cures the panel rapidly. When you 
are working outdoors, keep the plastic in 
the shade until you are ready to cure. 

You can pour plastic layer on top of 
layer, and each will bond to the other, 
provided you do not allow long drying 


spells—more than a day—between pours. 


AVAILABILITY AND 

COST OF MATERIALS 

Casting plastic, the clear polyester resin 
used for casting pieces 4% inch or more 
thick, is sold in hobby shops, craft stores, 
or plastic supply centers. Costs vary with 
the brand used; the cheapest we found 
was $1.95 per pint, $3 per quart, $7.75 
per gallon. Catalyst is usually extra and 
costs about 60 cents an ounce, which is 
more than enough to polymerize a quart 
of resin. The block with the butterfly and 
flower required a cup and a half of resin. 
Laminating resin, called boat resin, or 
indoor hardening resin, is a polyester with 
cobalt hardener added. Usually it can be 
bought at marine supply stores or plastic 
supply centers. One brand costs $1.95 per 
quart or $6.75 per gallon, but most are 
over $8 per gallon. Catalyst is 45 cents 
per ounce. 

These plastics will burn, but they are not 
dangerously inflammable. However, with 
the casting plastic you may use both a 
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3. Cut glass fiber cloth to size, place on 
panel. Mix Y% cup resin, catalyst; pour. 
Work air bubbles out of cloth with squee- 
gee. Keep layers about same thickness 


catalyst and a hardener. Never mix the 
two directly together, for they make an 
explosive combination (they generate a 
great deal of heat). For safety, always 
mix the catalyst with the resin, and then 
add the hardener. 

Polyester resins should be stored in a cold 
place, such as a refrigerator. The strong 
odor may give a taste to food kept nearby, 
so wrap the cans of plastic and the bottles 
of catalyzer and hardener in polyethylene. 
Woven glass fiber, used with resin to 
strengthen the panels, is carried in the 
same stores that sell laminating resin. It 
is woven like a fabric and sold in various 
widths and weights. The most widely used 
type is called lightweight boat cloth, in 
widths from 38 to 60 inches. The 38-inch 
width costs about $1.35 per yard. Glass 


e 


Folding screen separator between kitchen and dining area. Pat- 
tern of wire screen, yarn repeated in light trough above. De- 
signed by Harrington-Brown for Henry Johnson, Carmel, Calif. 
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4. Brush design pieces with uncatalyzed 
resin on both sides; position on glass cloth. 
Let begin to gel. Clean brush with solvent. 
Pour 2 cup catalyzed resin over surface 


fiber matting, unwoven, resembling felt, 
is sometimes used. The 30-inch width 
costs about $1 per yard. 

Kit of materials, a collection of most of 
the supplies necessary for beginning work 
in polyester plastics, is available from 
several plastic suppliers. 

Acetone, used for general clean-up, costs 
about 75 cents per quart. Other solvent 
cleaners that can be used about 
$1.90 per gallon. All are highly inflam- 
mable and should be used with caution. 


cost 


Acrylic sheets, almost entirely Plexiglas 
(very little Lucite is still available because 
it is no longer made in sheet form) 
come in many finishes, colors, and sizes; 
transparent or translucent, clear or color- 
less; and in many thicknesses, from 1/16 
inch to 2 inches. Colors include black, 
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5. At gel stage cut to finish line with 
sharp knife. Let harden for 24 hours or 
Peel off glass, snap margin along 
cut marks, sand rough edges, and frame 


more. 


white, amber, red, yellow, green, and blue. 
Clear sheets of 1/16-inch thickness cost 
$1.25 per square foot; 14-inch, $2.30 per 
square foot; 1-inch, $9.15 per square foot. 
Plexiglas Type II is harder and more re- 
sistant than Type 1-A; but, for.most lami- 
nating, Type 1-A is easier to work with. 
Ethylene dichloride, a common solvent for 
Plexiglas, costs about $1 per pint. Other 
solvents and cements are available and 
often used. 

Cellophane, the non-water-proof type, is 
useful since resin separates from it easily, 
but it is usually sold only to commercial 
processors. Cellulose acetate can also be 
used, and is widely available, usually in 
rolls 20 inches wide and 12 feet long. 
Medium weight, .005 inch thick, costs 
about $1.60 per roll. 
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Display wall of dining room is backed by laminated Plexiglas 
panels. Light from hallway shines through, makes handsome 
texture, brightens corner, Owners: the Russell J. Townsends 
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Your windows and pati face WEST 


It’s 11 A.M. Pacific Standard time 








December 21. One pleasure of a mild winter climate is to spend 
an hour or two of a sunny weekend morning on the patio. 
Unfortunately you don’t get that sunshine on a west-side patio; 
you generally get shade when it is neither needed nor wanted. 
Usual solution is to continue patio around corner on south side 





It’s 4 P.M. Pacific Standard time 


BLAIR STAPP 


Afternoon, same day. Late and low Western sun sweeps across 
the patio into the living room. To many people this angle of 
sun is uncomfortable; a screen planting of tall shrubs or small 
trees will block it out. Where a view is at stake, screen ma- 
terials should be designed to obscure and reveal it selectively 








March 21 or September 21. Throughout spring and summer, 
west-side patio offers no sun problems in morning hours, and 
no warmth on cool March mornings. Patio roof you would need 
for afternoon shade in warm climates wouldn’t change morning 
climate near house, but would put entire patio in morning shade 






BA 


Big change in 5 hours. In September when the naturally warm 
areas get some of their hottest days, this hour’s sun is at most 
punishing angle. To make this exposure livable requires both 
overhead and vertical baffles of some kind. A line of trees, 
tall shrubs, vertical screens, or louvers are the usual answers 











June 22. Today the roof comes closer to shading entire area be- 
neath it than at any other day of the year. Too often, roof 
extensions over glass walls and patio overhead structures are 
planned for this day, a day that comes only once a year. Sun 
shines in under the structures at mid-day the rest of the year 
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From 4 o'clock on, even on this day, sun beats on west wall. 
West side of the house should be shaded in some way in all 
warm summer areas. The interception of the sun’s rays by vines, 
trees, or structures will avoid the west wall’s input of heat 
that reradiates into rooms of house long after sun goes down 





How to outwit the sun 


Except in the coastal fog belts, sun problems are at their worst 
when large windows and outdoor living areas face west or face south 
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Your windows and patio face SOUTH 


It’s 11 A.M. Pacific Standard time 
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December 21. The sun’s arc is at its lowest point on this day, 
and its rays flood across a south patio from midmorning to 
sundown. If patio is protected from wind, December sun will 
make 50° temperatures feel like 70°. Here you see why the 
old advice to plant tender material on south wall makes sense 


It’s 4 P.M. Pacific Standard time 
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Midwinter afternoon, south side. In cold winter areas, there’s 
much to be said for allowing low winter sun unimpeded entrance 
to patio and rooms facing south. In mild winter areas, this 
can’t be had without getting into trouble with too much heat in 
October, November. Deciduous trees help overcome problem 
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March 21 or September 21. After sun’s lowest dip (directly 
above, top row), sun’s arc rises higher. By now, 8-foot overhang 
blocks sun from living room while patio is in full sun. Sun 
returns to this position September 21, then goes lower again. 
Here, a roof would shade all of the patio, except the right side 





SOUT 





' 
Here you see difficulty in getting shade where and when you 
want it. If patio were roofed, much of it would be in heat and 
glare now while roof shadow would be to east. For shade on 
patio all day, you need patio roof plus screen on west side. Patio 
roof off-center toward southwest would give afternoon shade 








June 21. South patio is best when sun is high in June and July. 
Roof above patio gives adequate protection at this time. Where 
summers are short and extra warmth is needed in spring and 
fall, south patio orientation is generally favored by most 
authorities. In our experience southeast orientation is favorable 






LOLS EVA 


Late afternoon. Shade pattern leaves much of patio area in the 
sun. There will be less shade from this day on. Correction can 
be made by plantings at west side of patio. Visualize angling 
house slightly to east to see why southeast exposure would be 
a distinct improvement in shadow pattern in summer months 





As long as we spin around the sun in our 


sun’s virtues and avoid its penalties. 


through the four seasons—with houses 
that open to south and west. Use the pat- 








peculiar fashion we must live with the 
problem of alternatingly inviting and re- 
pelling the sun’s heat and light. Since we 
are not able to rotate houses to make sun- 
light a matter of choice, we “orient” a 
house in order that we might enjoy the 
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The compromise made by home owners in 
the blue summer sky areas of the West is 
to avoid afternoon Western sun and high 
southern sun on glass walls and patios. 
On these pages we have traced sun and 
shade patterns, morning and afternoon, 


terns as guides to plantings, overheads, 
and screens that can admit the quota of 
sun you want according to your sun toler- 
ance or worship, and according to your 
local wind control and view needs. 
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Opening the end of a master bedroom 


Sliding divider opens end of the master bedroom to a hallway. Screen at left shown closed. Makes handsome section of wall. 
Decorative screen fills right hand panel almost entirely. Small Panels slide on hardwood tracks top and bottom. Owners: thi 
solid section at top; pattern of material reversed in panel on left T. A. Cox's, Mill Valley, Calif. Architects: Campbell & Wong 














Doors, screens, partitions i 
that slide, swing, or fold 


Skhetched below: 5 ways to use them. In the photographs: 16 good examples ; 
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to open up a wall to divide a room to conceal utilities 
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Setting a study apart 


Pantograph-type door partitions the study from living room. It 
folds into opening on left; a narrow flush door hides it from 


view. Owners: Mr. and Mrs. J. W. Clise, Bellevue, Wash. 


Think of folding or sliding partitions as 
flexible sections of wall and you may 
find they solve a surprising number of 
familiar problems. You can use them in 
many ways to divide space, to screen, or 
to span a wide opening. 

Do you have rooms you want to join to- 
gether for a party but separate when the 
family is alone? Would you like to close 
off a laundry area quickly and easily? 
Have you a cluttered work space to screen 
from sight on short notice? Are there 
closets you would .like to open wide? Is 
there a spot where you really need doors, 
but haven’t space to swing them? Do you 
want to open a wall for storage? 

The photographs here and on the next 
four pages show how many such problems 
have been solved with flexible’ partitions 
or screens—hinged, sliding, or folding. 
Sketches at right show how each kind 
operates. 

Each kind of door has certain specific 
qualities. Each will do many jobs well, 
but none is best for all applications. Let’s 
look at some of the points worth knowing 
before you choose one for a particular job. 


FIXED HINGED DOORS 

Advantages. Sets flush to wall and is easily 
matched with wall. Can be completely 
weatherstripped. Extremely rigid. Posi- 
tive action. Reveals entire opening. Easy 
to install. Can be divided horizontally 
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to make a two-section “Dutch” door. 
Disadvantages. Door can’t be more than 
3 to 4 feet wide without sagging—too 
much weight for frame and hinge. Open- 
ing are restricts use of floor area. Covers 
part of wall when open. Subject to slam- 
ming, squeaking, loose hinges. 

Cost. To close opening 6 feet by 6 feet 8 
inches with cheapest stock doors and 
hardware, about $36; with flush panel 
doors of high quality hardwoods, as much 
as $80 for same size. (NoTE: The approxi- 
mate costs listed in this article do not 
include installation.) 


SLIDING DOORS AND PARTITIONS 
Advantages. Requires no floor space for 
opening. Reveals entire opening and well 
adapted to wide openings. If adjacent wall 
space available, can be made to disappear 
completely into a recess. Can be sealed 
well on all sides. Can be matched to a wall. 
Easy to open part way. Can be very 
decorative. 

Disadvantages. Overlapping doors reveal 
only half of opening at a time. Width 
limited by space to store open door. Re- 
quires sideways action to open. May stick, 
can jump track, sometimes noisy. Some 
top quality sliding doors, however, are 
guaranteed not to jam, rattle, or jump 
track. 

Cost to screen opening 6 feet by 6 feet 
8 inches: from $6 for burlap on a light 
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Screening a hallway 


Hinged wood panels, 14 inches wide, slide on concealed over- 
head track, separate hall from living room. Owners: Mr. and 
Mrs. M. Hellman, San Francisco. Architects: Campbell & Wong 


How they work 


Here are the mechanics of the 
screens and partitions 


discussed here 





FOLDING WOOD SLATS 
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frame, to $100 and up for specially fabri- 
cated panels. 


FOLDING TYPES 

Advantages. Easy to install. Takes up 
little floor space. Stores in its own open- 
ing. Spans any width. Will work on a 
curve. Pantograph types have sound and 
heat insulating qualities. (Some manu- 
facturers provide additional insulation.) 
Pushbutton operation also available. 
Disadvantages. Difficult to match plastic 
covered types with adjacent wall. Single 
panel screens not fixed at bottom lack 
stability and positive action. 

Cost. To close an opening 6 feet by 6 feet 
8 inches: about $4 for burlap with a 
weighted hem, about $40 for a wood slat 
screen, about $85 for wood slats inter- 
woven with fabric, and $65 to $100 for 
the pantograph types. 

FREE STANDING SCREENS 

Advantages. Complete flexibility. Allows 
open space above. May be decorative. 
Disadvantages. Lacks stability and per- 
manent look. Not easy to move or store. 


Cost. Depends entirely on kind of screen. 
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Folding screen sets off kitchen 


Free-standing folding wood screen slides on the concrete floor to separate the kitchen 
from the dining area. Screen is non-directional and allows any size opening to th 
kitchen beyond. Owners are Mr. and Mrs. Ernest Banfield of Carmel, California 
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Folding screen for sun protection 


Used here by a window for afternoon sun protection, this light- 
weight screen is easy to move, and is a handsome accent 
wherever it is used. Panels of goza grass mat in a wood frame 
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Here are five ways to use 











Double doors for a wardrobe 


Inexpensive ventilated doors used to close a closet wall. Opened, 
doors reveal entire contents of closet. These are painted (paint 
tops of louvers from one side of door, bottoms from the other) 
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Folding wall adds or takes away a room 
Panels of 1x6 tongue and groove clear cedar siding match 


The folding wall between this living room and the auziliary 
room beyond provides utmost flexibility. The space is useful as perfectly with surrounding wall. Owners: Mr. and Mrs. Jack D. 
part of the living area or, when closed, as a guest room Wilkins, Mercer Isle, Wash. Architects: Rushmore & Woodman 


folding panels and double doors. . . 
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Double doors for guest kitchenette 
Two standard louvered doors are hinged together to close off In this guest apartment, the double door opens to a single 
a wide opening. They fold together as they open, swing in the complete unit containing a built-in range, sink, refrigerator, and 
width of just one door, and store on one side of the opening. storage cabinets. Owners: the J. E. Fullers, Tucson, Ariz. 
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Here are more ideas .. . using shop, 
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Shoji—to screen a wall of glass—as a partition 


Shoji screens slide in front of a glass bedroom wall to take the Partial screens of glass cloth between bedroom and living area. 
place of draperies. They admit a pleasant soft light and give The frames slide on metal track in floor and are held in place by 
complete privacy. The screens were designed by Jack Hilmer a wood strip on top. Owner-designer: L. H. Whitaker, Honolulu 
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Piano behind a slat screen Screening a hallway-laundry 


A wood slat screen on an overhead track is used to pull across in front of This folding panel—made of wood slats—screens 
old upright piano. The piano is set in an alcove in a storage wall that also the laundry from the hallway that serves the 
includes bookshelves, cupboards, and drawers. The designer is Floyd Cowan bedroom wing. Architects are Anshen and Allen 
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shutters, slats, and cloth 


MORLEY BAER 





Joining a kitchen and a family room 


Louvered shutters slide on tracks to provide a flexible wall doorway. On rest of wall, shutters come down part way. Note 
between kitchen and living room. Louvers give partial opening, pass-through from kitchen to dining table. Owners: Mr. and 
and folding panels open wide, Full-length dividers serve for the Mrs. Arnold Breschini, Salinas, Calif. Design: Campbell & Wong 
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Sliding panels for closet Folding birch slats Draperies cover a closet 


Lauhala mats back panels on closet in Lightweight folding screen of natural Drapery material with Northwest Indian 
guest room-den. Owners: H. N. Duvau- _ birch hangs from ceiling track to close off — silk sereen design by Jean Wilson for Mr. 
chelles, Honolulu. Architect: Alfred Preis a closet. The screen opens from either side and Mrs. Wayne Owen, Bellevue, Wash, 
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CHILD'S 
BEDROOM 
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GAME TABLE 





CLOSET 





CLOSET 











a 
CHILD'S 
BEDROOM 





The long narrow room attached to the 
kitchen (see plan above) is a type of room 
proving valuable in many Western homes. 
Often called a family room, but frequently 
not named at all, it accommodates work 
and play activities not attached to any 
specific room. 

Here it works with the kitchen as one 
continuous L-shaped room. It augments 
the kitchen with a snack bar attached to 
the dividing counter. As a workroom, it is 
equipped for ironing, mending, and sewing 


Workroom-playroom, with cutting board-game table dropped down from the wall. 
The sewing machine is ready to use on the counter by the window, which overlooks out- 
door play area. Doors to children’s rooms frame shoji screens with plastic insets 


GOOD IDEA: Extra work-and-play space 





When game table is folded up against wall and locked to molding, there is plenty Table lifts easily. Snap catches hold it secure. 
of space for ironing. Sewing supplies and mangle are stored in cupboards below Legs and braces from an old card table support 
the table. Built-in counter at far end of room also used for writing and study the table and fold down flat as it is raised 
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(the washing machine is in the kitchen). 
Since doors lead directly into two chil- 
dren’s bedrooms as well as outdoors, it 
serves equally well as a playroom. The 
large fold-down table, which doubles as a 
cutting board for sewing projects, is ideal 
for games, study, and crafts. 

Owners are Mr. and Mrs. Edwin S. Bow- ‘The kitchen viewed from the workroom with living room beyond. In addition to the 
mer, of Honokeana, Maui, T.H. Architect eating counter in the foreground there is dining space in the workroom behind the 


was Vladimir Ossipoff. camera. The open space between cupboard tops and ceiling adds a feeling of space 


... placed roght next to the kitchen 





Eating bar is cantilevered from the range counter. Kitchen ex- 
haust fan in triangular housing above the range. Sliding panels 
behind the washing machine conceal the water hose connections 
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Baking side of kitchen. Cupboard in background is partitioned 
for trays and pans. Deep shelves hold bowls, cooking staples. 
Pastry counter by refrigerator. Water heater below oven 
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“How high will it go?” is the big question as a kite flier starts his kite aloft. Here one 
kite is up, another on the way. Boys in background test their kites against tug of wind 


The winds are fresh... 
It’s tume for kate flying 


Kites don’t carry passengers, but you can 
almost believe you're flying as you launch 
a kite and watch it climb into the sky. 

Many people in our country think of kite 
flying as a sport for children, but droves 
of adults in most of the Far Eastern 
countries and also in England are en- 


CLYDE CHILDRESS 





Unusual designs: balsa and nylon kite at 
left. Tissue paper and 3/32-inch dowel 
form kite at right, cailed a “tetrahedral” 
because pockets have 4 sides (2 are open) 
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thusiastic kite fliers. Kites are the main 
theme of several Chinese national festi- 
vals, one of which is named The Feast 
of Ascending on High. 


A number of families here in the West 
who enjoy flying kites together give these 
as some of their reasons: You usually 
don’t have to go very far from home, un- 
less you want to, to find a good spot for 
kite launching. Kites offer plenty of va- 
riety, for wind conditions differ enough 
to make even a perfectly balanced kite 
fly in a different way each time you send 
it up. 

Although the diamond-shaped two and 
three-stick kites are probably most fa- 
miliar, you can make a kite in almost any 
form. Oriental kites often look like birds 
or dragons. It takes several men to launch 
and fly a kind called the centipede, which 
is made of 25 separate discs that stretch 
40 feet when the kite is in the air. 


Shops in the Oriental sections of most 
Western cities usually carry a variety of 
vivid kites. Or you can buy an efficient 
and very inexpensive box- or diamond- 


BELOW: How to make 


a hawk kite 


ON PAGE 85: How to make a 
three-stickh kite 





1. Bend and tie thin bamboo to mak« 
kite frame. Then trace and cut tissu 
paper cover slightly larger than outline 
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2. Fold edyes of tissue paper over th 
bamboo and paste it in place. Paint flying 
hawk design on side away from frame 





3. Tie thread between wing tips to giv 
kite a bowed shape. Add a 3-leg bridle to 
convex side. Small kite may need a tail 
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Loves to go...and looks it ! 


The ’56 Chevrolet 








The Bel Air Sport Sedan is one of two new Chevrolet 4-door hardtops. All 19 new models feature Body by Fisher. 


See the 
Chevrolet Exhibit at the GM Motorama 


Los Angeles — March 3 to March 11 
San Francisco — March 24 to April 1 


THE HOT ONES EVEN HOTTER 






f Traffic-test it— 
( it’s a beautiful thing 
to handle! 


It’s got frisky new power ...V8 or 6...to make the 
going sweeter and the passing safer. It’s agile... quick 
... solid and sure on the road. 


This is the car that set a new record for the Pikes Peak run. And 
the car that can take that tough and twisting climb in record 
time is bound to make your driving safer and more fun. 

Curve ahead? You level through it with a wonderful nailed- 
to-the-road feeling of stability. Chevrolet’s special suspension 
and springing see to that. 

Slow car ahead? You whisk around it and back in line in 
seconds. That’s handled by Chevrolet’s new high-compression 
power—ranging from the new “‘Blue-Flame 140” Six up to 225 h.p. 
in the new Corvette V8 engine, available on all models at extra cost. 

Quick stop called for? Nudge those oversize brakes and relax. 
Chevrolet’s exclusive Anti-Dive braking brings you to a smooth, 
heads-up halt. 

No doubt about it, this bold beauty was made for the road. 
Like to try it? We’ll be happy to oblige just about any time you 
can drop in. 

SEE YOUR CHEVROLET DEALER 
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© 1956 by Ekco Products Co. 


Vanadium stainless steel cookware with exclusive 





Raclionvt Heat Core to ease up...speed up your work! 

















gentle ARE’s exclusive 
new Radiant Heat 


<a 


Radiant Heat Core 


Won't tarnish ever. Easy 
cleans it. . . perfectly! 


Core spreads heat not soreadsevenneat! The self-storing lids are a 


just across the bottom like other 
cookware, but around the sides 
and up to the top of every pan— 
for faster, more even cooking. 
It’s bright vanadium stainless 
steel that washes clean easy as 
dishes, too. Sparkling Flint-Ware 
actually cleans without scour- 
ing, gleams without polishing! 


joy forever! Just flip them over 


... they fit right in the pan they 
belong to! Hang up, cover and 
all, or stack compactly! 

Flint-Ware is the only cook- 
ware guaranteed for 15 years. 
Available in gift-boxed sets and 
30 open stock pieces. Six-piece 
set above $20.95. 


Available wherever fine housewares are sold throughout the United States and Canada 
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MAKING A THREE-STICK KITE 

A standard three-stick kite will give 
you satisfying flying. And it’s often a 
good idea to build a simple kite before 












LASH STRING 
AND TIE 





DETAIL A 


i ra NOTCH 
COVERING AT 
STICK ENDS 


TO L00P peter 


you try a more complex one. 
You can vary the size of the kite as 


AROUND TWICE 


Ya" x '/2" 
FRAMING 


long as the proportions stay the same. 
Use a knife to cut the framing pieces. 
Put them in position, and wrap the 
center joint with strong twine. Notch 
both ends of each framing piece and 
stretch twine between the notches to 
outline the shape of the kite. Wrap the 
stick ends to keep the wood from 
splitting. 


LASH 3 TIMES. \ 







L- FRAMING STRING 


CUT NOTCH 
M4" DEEP FOR 


Yi" NOTCH FOR FRAMING STRING 


BRIDLE STRING 


Lay the frame on top of the covering 
material and cut out the cover, with 
about 2 inches to spare all around. If 
you wish, decorate the cover with oils 
or poster paint. Then fold the cover 
over the twine and glue or stitch it in 


place so the cover is firm but not tight. 
You can fly a 3-stick kite either flat or 
bowed. If you want your kite flat, add 
about 20 feet of tail, as shown in the 
sketch at left. A tail that is light and 
bulky works better than a narrow, 
heavy one. Wrap the tail around a 
piece of cardboard when you're not fly- 
ing the kite. 

If you are making a bowed kite, fasten 
a length of twine between the 2 ends of 


LOOP) 





the horizontal crosspiece. Fasten the 
ends of the twine into loops at the ends 
of the crosspiece. 








shaped kite in the toy department of 
many department and variety stores. 
Kite makers usually emphasize appear- 
ance or performance—not both, Many of 
the most fragile and colorful kites are not 
made for high flying because the effect of 
the kite would be lost if it climbed to 
more than about 200 feet. Kites made 
for maneuverability may be boldly dec- 
orated, but balance and shape are more 
important to the way they fly. 


FLYING FACTORS 
Of course, specific factors decide whether 





Vividly colored kites of tissue and rice paper, with bamboo 
frames. The 6-foot carp in the center acts like a windsock; 
it does not really fly. Actor’s face in upper right corner 
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any kite will fly well or barely get off the 
ground. The most obvious of these is 
weight. A kite’s weight should be as low 
as possible in relation to its surface area, 
with this qualification: The covering ma- 
terial and the framing sticks must be 
strong enough to withstand the force of 
the wind; otherwise, the kite will collapse. 
In general, good kite-flying winds have 
a velocity of about 10 to 15 miles per 
hour. In an area where most of the winds 
are fairly light, a kite will perform best 
if you build it as light as you can. On the 
other hand, a kite sturdy enough to fly 


for a long time in strong winds may be 
too heavy to launch easily in a light 
breeze. Compromise by making a kite 
that’s fairly strong but not too heavy. 


HOW IS A KITE MADE? 

Probably a good many Sunset readers 
built their first kites as children. For those 
of you who haven’t made a kite before, or 
who need a refresher course, here’s a brief 
summary of how a kite goes together: 
The principle that enables a kite to fly 
is the same for all kites (look at the sketch 
below). Differences between kites are 








WHAT MAKES A KITE FLY? 

You need a windy day to fly a kite, of course, but what makes 
the kite go up in the first place—and then soar and climb after 
it’s in the air? Complicated aerodynamic formulas have been 
worked out to explain what happens, but here is a simple ex- 
planation of how the wind affects an ordinary, flat kite: 

The kite string holds the kite headed into the wind at ap- 
proximately a 45° angle. Air blowing against the kite’s surface 
gets redirected so as to form a push on the underside of the kite 
and a partial vacuum directly above it (see sketch). Both of 
these pressures tend to force the kite up; if they are stronger 
than the downward weight of the kite, tail, and line, the kite rises. 
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with the Flavor-Selector 


(aly § 21" a 


Model! 4438 8-cup ‘ 


with all the famous Coffeematic features 


Flavor-Selector Redi-Lite Heat Sentinel 


brews to the exact signals when coffee maintains perfect 
strength you choose. is done—no watching. serving temperature. 








LANDERS, FRARY & CLARK, NEW BRITAIN, CONN. 











chiefly in appearance or strength. Once 
you know the basic parts of a kite and 
how to adapt them to different winds, you 
can build a variety of types. 

Most kites have two main parts: a frame 
that holds the kite rigid, and a light cover- 
ing over the frame that catches the wind. 
The kite flier controls the kite with a line 
fastened at the kite end to a bridle that 
holds the kite angled to the wind. 

Kites may be flat or bowed, and a fancy 
kite often has both plane and curved sur- 
faces. The shape of the kite affects the 
way it flies: A flat kite needs a long tail to 
provide enough wind resistance to hold 
the kite upright. A tail isn’t necessary on 
a bowed or box kite (unless the wind is 
unusually strong) because the bow helps 
to balance the force of the wind against 
the kite’s surface. 

Common materials used for kite frames 
are basswood, clear white pine, and 
spruce, Balsa is sometimes used, but it 
is not very strong, Curves and decorativ« 
details are usually outlined with a flexible 
material like split bamboo or reed. If the 
kite frame does not support every area of 
the cover, a strong wind will distort it 
You can cover the frame with tissue o1 
rice paper, or a closely-woven fabric lik 
cambrie or nylon. The stronger the wind, 
the heavier the covering should be. 

You may use strips of cloth, tissue paper, 
or “shower curtain” plastic for the tail 
Tie the strips in bow-tie shapes about 
every 12 inches on a length of string 
Except for a very small kite, you will 
probably need a tail at least 15 feet long 


THE BRIDLE 

Make your bridle of several strings 
fastened to different parts of the kite 
frame. Join them to the top part of th 
kite because their job is to keep the kit 
headed into the wind. The weight of 
string you need for the bridle depends on 
how hard the kite will pull. A large kite 
in a strong wind needs a heavier bridle 
than a small kite in a light wind. Nylon 
or carpet thread are satisfactory for a 
small kite; a light, strong wrapping twin 
will do for most larger kites. Don’t use 
wire—it can be dangerous if your kit 
encounters a high tension line. 


A bowed kite needs at least two strings. 
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KITE STRING d* 


A 3-string bridle, with one leg tied to the 
top of each cross stick and the third to 
the point where the framing pieces meet 
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MPADWE 
¥ YOURY 
HAPP'Y HOME 


HERE’S 


Decide right now what improvements or repairs you would 
like to make. Remember, just about anything that increases 
the value of your home can be financed through amgalan. 


See your 7imeplan dealer or contractor and arrange to 
have the work done. He can provide Vimeplan financing 
... OF, if you prefer, you can take care of it yourself at 
your local Bank of America branch. 


Pay the entire cost in small monthly instalments budgeted 
to your income. You can borrow up to $3,500 with no down 


payment and up to 36 months to repay! 


LOOK AT THESE EXAMPLES: 


NEW FENCING 


Protect your children and property with modern steel or wooden 
fencing. You'll have privacy, too—and a more attractive home! 


IF THE JOB COSTS $300... Pay $9.83 monthly for 36 months, 
or $14.00 monthly for 24 months. 
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ADD A ROOM 


A house can grow with a family. You can convert your garage, 
attic, basement or other unused space into attractive rooms. A 
little more room can mean lots more comfort. 


IF THE JOB COSTS $1,500... Pay $47.92 monthly for 36 
months, or $68.75 monthly for 24 months. 


PAINT AND REDECORATE 


To keep that new, fresh look and to preserve the exterior of your 
house, you should have it painted periodically. Interiors, too, need 
fresh paint and paper. You can finance both jobs conveniently. 


IF THE JOB COSTS $750... Pay $23.96 monthly for 36 months, 
or $34.38 monthly for 24 months. 
s on Jimeplar 


GET COMPLETE 
IANS AT YOUR 


HOb MPROVEME?D 
NEIl RHOOD BAN AMERICA BRANCH 


MEMBER FEDERAL DEPOSIT INSURANCE CORPURATION 
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“I “Anyone can make perfect pinch-pleated 
draperies this quick, easy way,” 

says Anne Davis, Judd’s consultant 

on interior decorating. 





























NY! 
New Jutld Fleatmeaser | 
TITE-PINCH HOOKS 


and NO-TWIST TAPE 


Rounded base of hook automatically gathers material. Tite-Pinch 
arms hold it firmly in place. No tacking necessary. Just follow 
these three simple steps: 














Slide hooks up 
into pockets. 


Insert hook tips in pre-sewn pockets, slip 


Sew tape across 
Tite-Pinch arms over two center folds. 


top of material. 


ideal Companions — Make your pleated draperies 
with handy Judd Pleatmaster hooks and tape — then 
hang them on this versatile No. 6817 Traverse Rod. 
Extra socket holds second rod for glass curtains — or 
second set of draw draperies. 










SEND FOR COLOR BOOK 
by Anne Davis, 32 pages of authoritative suggestions for 
every type of window . . . more than 100 room illustrations 
in color! Easy “how-to-do-it’ instructions. Send 25¢ in coin. 


JUDD 





H. L. JUDD DIVISION, Dept. S-3 
The Stanley Works, Wallingford, Connecticut 


Please send me your new book on window decoration. 
I enclose 25¢ in coin. 


Name 
Address 
City and Zone State 


H. L. JUDD DIVISION, The Stanley Works Wallingford, Conn. 
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or legs, in the bridle, A flat kite with a 
tail should have three strings for good 
control, You tie the bridle strings to the 
kite frame, not just to the covering, so 
the cover will be toward the wind and the 
frame away from it when the kite is in the 
air. Each leg of the bridle should be ap- 
proximately half as long as the length 
of a cross-stick. 

You must balance the kite if it is to fly 
without nosediving to the right or left. 
After you tie the bridle strings together, 
hold the knot and let the kite hang free. 
See whether it lists to one side or the 
other; if it does, either adjust the joints 
or add small weights to the light side 
When the kite balances, paint each joint 
with glue. 

You can use the same material for the 
kite line as for the bridle. Tie it to the 
point where the legs of the bridle are 
joined. Wrap at least several hundred 
feet of line on a reel that will let you wind 
and unwind the string easily. 


* 
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STANDARD KITE REEL 


You “ride a bicycle” with your hands to 
wind the kite string on this reel. Using a 
simple reel makes the job of winding in 


the line after a long flight much easier 


Some kite flyers wind the line for a small 
kite on a reel fastened to a fishing pole 


FLYING THE KITE 

Because the way a kite flies depends on 
fairly complex factors and because flying 
conditions vary so much, kite builders 
don’t consider their kites finished until 
they’ve tested them in flight. To get the 
best performance, you may want to adapt 
the kite to the wind each time you fly it; 
for example, you might have to lengthen 
the tail or increase the amount of bow. 
Westerners who live near the ocean or a 
lake will find the shore an excellent place 
for kite flying, not only this spring but 
on through the summer, The desert is an- 
other good spot. Wherever you are, try 
to pick a large, unobstructed area, not 
only to avoid hazards to the kite, like 
power lines and tall trees, but also be- 
cause the wind will be less uneven. 
When you are ready for the launching, 
stand with your back to the wind and 
have someone else take the kite about 50 
feet downwind from you, He should face 
into the wind and hold the kite upright 
about chest high. If the kite has a tail, 
it should be stretched out on the ground 
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Think of it...in a few hours, for a few dollars 
you can make your patio free of glare and 
dramatically colorful. Translucent FILON, in a 
choice of 20 colors, filters sunlight to a soft 
pleasant shade. FILON is the only building 
panel reinforced with Fiberglas and Nylon for 
greater strength and uniformity...the very best 
at lowest cost. 






EASY TO BUILD WITH FI OM. FIBERGLAS-PLASTIC PANELS 


FREE illustrated folders show you how to build 
properly ventilated patio roofs or windbreaks 
for cool comfort. See your nearest building 
materials dealer; or consult the “yellow pages” 
of your classified telephone directory under 
plastic materials; or write to Filon Plastics Cor- 
poration, Dept. S, 2051 East Maple Avenue, 
El Segundo, California. 








Add sparkling beauty and comfort inside and outside your home with FILON 
PATIO ROOFS + ROOM DIVIDERS « AWNINGS + FENCES +» WINDBREAKS + GREENHOUSES ¢ CARPORTS 
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wintertime 








summertime 























is comfort time... 


The finest forced air heating and air conditioning you can buy today is Weatheramic®, 
made and guaranteed by Utility Appliance Corporation. Designed for the future, priced 
for the present, Weatheramic equipment is fully automatic, costs less to operate and 
features the Utility patented Sy-Lent heat exchanger and floating chassis for comfort 
without noise. Building or remodeling? Send for free booklet and name of dealer. 





FORCED AIR FURNACES/AIR CONDITIONERS 


UTILITY APPLIANCE CORP.; 
Manufacturers of Utility 
Furnaces, Air Coolers, 

Air Conditioners, Water Heaters 
and Gaffers & Sattler and 
Occidental Gas Ranges 


UTILITY APPLIANCE CORP./4851 SOUTH ALAMEDA STREET, LOS ANGELES 58, CALIFORNIA 
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in the direction away from the wind. 
Hold the reel with the line taut, and sig- 
nal your helper to release the kite when 
it fills with wind. Move backward a few 
steps, and if there is enough wind, th 
kite will climb as you supply line. 

If there doesn’t seem to be enough breeze 
near the ground to lift the kite, you can 
increase the kite’s pull by running into 
the wind or by jerking the kite string 
toward you several times. (Both actions 
have the same effect as an increase i) 
wind velocity.) Let out the line slowly 
after each jerk. If the kite falls, let the 
line slacken and move toward the kite as 
it nears the ground so it will land gently 
There are a number of adjustments you 
can make to correct kite ailments. If the 
kite nosedives after it is well up, it needs 
more tail or bow, or the bridle may be set 
too high. If it keeps darting to one side, 
the bridle may be too short on that side. 
Reel the kite in and make sure that all 
legs of the bridle are the same length. 

If the wind is too strong and tosses the 
kite back and forth, you can counteract 
the force of the wind somewhat by add- 
ing more tail or by increasing the bow of 
the kite. Even if the kite ordinarily flies 
without a tail, adding one will make the 
kite more stable in a strong wind. 








| GOOD IDEA | 





APLIN-DUDLEY STUDIOS 


Dock storage box 


A storage box built into a pier keeps 
scrub-up equipment handy for cleaning 
boats and boots. The hose is attached to 
a water pipe inside the box and stores 
neatly around a frame that holds a sponge 
and other small items. The scrubbing 
brush fits across the box, with a hole for 
its long handle. Box can be locked. 
Owners: Mr. and Mrs. William Rempel, 
Balboa Island, California. 


SUNSET 





M 





the 
‘act 
dd- 

of 
lies 
the 


NOS 


A. 


ery 


Sg lS AT 








. 
- 





Me 


Now you can have two of the 


new advanced G-E TV for less 


than millions paid for one 






Showpiece G-E Hospitality TV rolls any- 
where for “‘wherever-you-are” TV fun. Top- 
Tuning; ‘‘Set-and-Forget’’ volume control. 
G-E Aluminized Tube. Above, Model 
21C134. Bermuda Bronze, Model 21C133, 


tHistory-Making General Electric Personal TV from only 
$99.95, goes upstairs, downstairs, all around the house. New- 
est G-E Personal TV weighs only 26 pounds. First portable 
ever with Aluminized Picture Tube and aluminum cabinet. 
Two-way interference protection. Built-in antenna. Sparkling 
two-tone finishes, Smartest idea ever for game rooms, chil- 
dren's rooms, business offices, and doctors’ waiting rooms. 
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Mom loves heart throbs. Pop goes for 
sports. Junior howls for Westerns. Let’s 
face it...one TV can’t possibly keep 
everyone happy. So General Electric gives 
you the smart answer...finer television, 
priced so low Mom, Pop and Junior can 


idea in TV too... and G. E. 


makes it smart for you! 


have their own. You'll find no television 
anywhere so excitingly advanced in per- 
formance, style and value as the fabulous 
new G-E TV. See the wide selection at 
your dealer’s. General Electric Co., Tele- 
vision Receiver Dept., Syracuse, N. Y. 
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» TA. 147007, Cordovan finish, 

Only 32 Ibs., $99.95.% 

Three New 26-ib. Portables 
Aluminized Tube—Aluminum Cabinet 
B. 147012, Sun Gold & Ivory. 

C. 147011, Striking Bermuda Bronze 
& Ivory. 
D. 147014, Sea Bive & Ivory. 


See G. E. on TV: ‘Warner Bros. Presents’ 


| 
4 








Amazing General Electric Automatic TV. 
Starts at any pre-set time—turns off auto- 
matically. Accurate electric clock. ‘Set-and- 
Forget’’ volume control. Top-Tuning; G-E 
“Daylight Power” Picture. Model 21C141. 


New “King-Size” G-E TV with biggest pic- 
ture in General Electric history at lowest 
price per square inch. “Set-and-Forget’’ vol- 
ume control; G-E ‘Daylight Power’ Picture. 
Mahogany or Blonde Veneers, Model 24C181. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


* Manufacturer's suggested retail prices include Federal Excise tax, one-year warranty 
on picture tube, 90 days on parts, UHF at small additional cost, Subject to change 
without notice, 
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Today's trend is to more widespread use 
of translucent, light diffusing glass. The 
unique ability of figured glass to flood 
areas with flattering “borrowed light” 
coupled with its innate beauty and interest, 
recommend its use in interiors traditional or 
contemporary. 

Best of all, you can suit any mood... add 
exciting beauty ... enliven and brighten 
rooms throughout the house . . . make each 
radiant with interest—all at a cost far less 
than you might expect. 


And decorative glass is as practical as it 
is beautiful. It never requires repainting or 
refinishing . . . wipes shining clean with a 
damp cloth .. . always looks new. 

When you build or modernize specify 


Mississippi Glass. Available in a wide 
variety of patterns and surface finishes 





wherever quality glass is sold. Write 
today for free booklet, ““Modernize Your 
Home With Decorative Glass”. Photos of 
actual installations. Many ideas on ways 
to use this exciting new medium. 


Send for your 
Free Copy today. 
Address Dept. 5, 





COMPANY 
SAINT LOUIS 7, MO. 
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View across entry court shows division of space between garage (far left) and the car 


port. Cars may stop in front of the entry, then drive on into garage or car port 


A drive-in entry court 


The drive-in entry court and combination 
garage and car port shown in these two 
photographs illustrate two good planning 
principles. 

On a hillside property where parking 
space is often scarce, an expansive entry 
court provides family and guest parking 


space convenient to the front door. Th« 
combination of open car port and closed 
garage provides a shaded parking space 
for several cars as well as a completely 
that 
necessary or desirable, for large workshop 


enclosed area can be used, when 


projects or additional storage space. 





Louvered screen fence around the kitchen has movable panel at top so that anyone in 
kitchen may see activity in driveway. Architects were Sumner Spaulding and John Rex 
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California Originals ... styled for the young in heart by Pabco 
Harlequin—Pabco’s bright new fashion for your floor. Lovely way to wake up an 
old house! Happiest foundation for a new one, too! Lights up a room with cheery 
young charm. Gives you that springtime feeling all year long! In softly glowing 
colors that smile through miles of wear. Shown here: Carmel Copper, 
Balboa Blue, Sierra Suntan. See these and others at your Pabco dealer’s now. 


PABCO Linoleum 


PABCO PRODUCTS INC., San Francisco 

















ann COLOR too: 








White Sand A distinctive color in the modern mood Desert Sage A rich hue that is exceptionally appealing 


Now: THE REMINGTON Quiet: iter 


IN DECORATOR COLORS 


























Mist Green A subtle tint of extreme versatility French Gray Awarm shade-harmonizes with any décor 


Now the Remington Quiet-riter, the truly modern port- See this marvel of beauty and efficiency at your Remington 


able, is yours in decorator colors... plus Exclusive Dealer’s today ...and remember just $1 a week after 
Miracle Tab and the 44 key, 88 character keyboard found small down payment puts it in your home! Carrying Case, 
on the latest and finest office typewriters! Touch Method Typing Instruction Book included. 


A PRODUCT OF Memington. Fland. DIVISION OF SPERRY RAND CORPORATION, MAKERS OF REMINGTON 60 DE LUXE ELECTRIC SHAVER 
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FRANK L. GAYNOR 





Low wall in foreground follows gentle curving line. Stones shaped only for the top 
course, All garden plants needing irrigation are contained within low raised beds 


If you are tempted 
to try stone masonry 


For a garden background, the colors and 
textures of stone supply a natural and 
informal feeling hard to obtain with man- 
made building materials. 

The stone walls in this garden were built 
by a retired army colonel and his wife 





Patio area at left has a roof of plastic 
reinforced with glass fiber. Stone wall 
gives privacy to the garden and patio 
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who, 10 years ago, wouldn’t have pictured 
themselves serving an apprenticeship in 
stone masonry. They were inspired to 
tackle this long-term project by: idle 
hands, a need for privacy walls around 
their new home, and the beauty of a stone 
bridge the county had built nearby 

Once they had made up their minds to 
build their own stone walls, Colonel and 
Mrs. Gordon C. Irwin, of Tueson, Arizona, 
began to scout the surrounding country 
for stone. Canyons in the Catalina Moun- 
tains offered the most lucrative supply. 
and the Irwins obtained permission to col- 
lect stone from property owners in the 
most accessible areas. Friends also heard 
of their project and, before long, farmers 
were stopping by the house on their way 
out of town asking, “Would you like to 
come out and collect some of the stone on 
our property?” 

Every trip to the hills netted another 
trailer load, and soon the Irwins had a 
sizable stockpile of colorful stone. 

As they learned from trial and error, and 
as the walls rose, the quality of the Irwins’ 
workmanship improved. The colonel is 
especially proud of his straight, even 
sided walls. He points out that his “trusty 
right eye” rather than a level and plumb 
bob account for the accuracy. He used a 








use 
Murine 
for tired 


* 7 * * «¢ * *_ * * 


. ° * > 
FAMOUS DESIGNER OF 
BEAUTIFUL EVENING DRESSES 





Creating lovely clothes takes end- 
less attention to detail. That’s why 
Ceil Chapman uses Murine. It 
refreshes her tired eyes, seems to 
relieve the feeling of strain that 
comes from close work. Get a bottle 
of Murine. See how just two drops 
of this gentle formula can refresh 
your eyes quick as a wink—any time 
they feel tired! 


IMAORIME 


for your eyes* 


The Murine Co. inc., Chicago, U.S.A 
*Trademarks Reg. U.S. Pat. Off 




















Easy-to-open windows 
are a joy forever 





Truscon 





STEEL WINDOWS NEVER STICK 


You get effortless, finger-tip operation in any weather, at 
any time with Truscon” Steel Windows. There’s never any 
problem with windows warping or swelling so tight they 
refuse to budge—because steel can’t possibly warp, swell, 


shrink or rot. 





Properly installed and with normal maintenance, you 
can expect Truscon Double-Hung Steel Windows to operate 
easily for the life of your home. They’re fully weather- 
stripped with lifetime stainless steel; glide up and down 
on stainless steel tape balances that are guaranteed perfect. 
And the electrogalvanized and Bonderized steel sections 
can easily be painted to match your interior decorations. 





TRUSCON 
STEEL 
DIVISION 


REPUBLIC 
STEEL 


Youngstown 1, Ohio 





You'll delight in these smoothly operating 


windows. Ask your architect or builder about 
Truscon Steel Windows in double-hung, case- 
ment and ranch types, or Truscon aluminum 
casement and awning types. Enjoy the magic of 
Truscon’s quiet, smooth Steel Sliding Closet 
Doors that glide silently on nylon rollers. 
Sizes for every room. Send coupon for color- 
ful door and window idea booklet. 


TRUSCON STEEL DIVISION, REPUBLIC STEEL 
P. O. Box 6788, Los Angeles 22, Calif. 

Please rush me free booklet describing Truscon Series 
138 Double-Hung Steel Window in new large sizes. 


I'm planning to build 0 to buy 0 to remodel 0) 
Name tienen neha enanasanendninentina aitice ieee antidiennesanahanemen 
I scctiiescartnnicia cei ecient 
City — a pe ree 


5424 E. Slauson Avenue + P. O. Box 6788, Los Angeles 22, California + Phone: RA 3-1375 
Sales Offices in San Francisco, Portland, Seattle, Phoenix - Home Office: Youngstown 1, Ohio 
Export Dept.: Chrysler Building, New York 17, New York 
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cactus 


behind 
garden, All stones collected from nearby 
hills, selected especially for straight sides 


Owner-built stone wall 


level only on the top course. 

For amateur stone masons, the Irwins 
have these words of advice: 

Have enough stone on hand. At first you 
think you have tons more stone than you 
need, but that dream soon fades. The 
stone takes up much less room, once it has 
been fitted carefully together—and you 
always want an abundant supply each 
time you select a new stone to fit in place. 
Also, be sure to have plenty of rubble or 
small stones to fill in the interior of the 
«wall. You won’t want to waste any of 
your favorite specimens where they won’t 
be seen. 

Use a hydrated lime for your mortar. 
With the hydrated lime, you merely have 
to add cement, sand, and water in the cor- 
rect proportions. If you are doing a small 
amount of work, you might even want to 
use a pre-mixed mortar, which is con- 
siderably more expensive but needs only 
the addition of water. 

Build a good foundation. A stone wall is 
heavy, and you'll do well to lay a strong 
foundation before you ever begin your 
stonework. Colonel Irwin’s foundation is 
stone and concrete, 18 inches wide and 12 
inches deep. Though he used no steel re- 
inforcing, you may want to put at least 
two 14-inch reinforcing steel bars in your 
foundation wherever you think the soil 
might settle. 

Colonel Irwin says that, at first, both he 
and Mrs. Irwin were certain they had 
taken on too big a job. Now, two years 
later, they are already building a small 
guest house on property they own in the 
country. Needless to say, the walls are 
made of stone. 

When you start to build a wall, keep in 
mind the following pitfalls common to 
amateur stonemasons: Don’t use too 
much mortar. Wall strength comes from 
well placed stones, not from mortar. Don’t 
use too many kinds of rock in the same 
wall. Coordinate shapes, colors, and tex- 
tures, and add only enough variety for 
interest. Don’t defy gravity by placing 
stones at an angle. Each stone should bear 
firmly on those below. 
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This charming, livable family room was once a seldom-used 
porch between two wings of a U-shaped house. By extend- 

ing the slab floor and the roof, and through the imaginative 
use of versatile Flintkote products such as CEIL-DEK*, 

CANEC* Insulating Plank and Tile-Tex KorKOLOR* floor- 
ing, it now provides increased living, recreational, and 

dining facilities...adding immeasurably to the value of the 
home...and to the pleasure of its owners. 


Ceil-Dek is designed for temperate climate areas where the 
mean Januuary temperature is above 40° F. 


STANDARD OF QUALITY SINCE 1888 


SEND FOR FREE PORTFOLIO 
Complete details and plans which 


will give you ideas galore for converting 


that unused porch or cramped patio 





into the most beautiful room in the house. 
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Pioneer Division, THE FLINTKOTE COMPANY 
Box 2218 Terminal Annex, Los Angeles 54, Calif. | 
] 


Please send free portfolio on 
How To ENCLOSE A PorRcH. 





NAME 





STREET 





ee 

















New! Cooks entire meal with next to no watching! 


Big roast, 3 vegetables, 


essert, ready all at once 


with this new General Electric automatic range 





% Meat thermometer shows when roast 
is done to your taste. 

% Oven timer “watches” oven meal, shuts 
off heat automatically. 

% Automatic unit cooks peas at just- 
right temperature. 

*% Heat-controlled griddle golden browns 
tomatoes. 

Besides all these grand helpers, the oven 

holds a huge meal. Its extra-wide “‘star- 

light” grey interior is floodlighted. Bake 

and broil units are fully enclosed. They 


pull out for easy oven cleaning. 





Set heat and “forget it."’ To use the auto- 
matic Calrod® unit you set the dial just once 
for boiling, warming, frying. Unit starts at 
Hi-heat, quickly brings food to any tempera- 
ture you've set and holds it there. 


-r 
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Start your General Electric kitchen with this beautiful Speed-Cooking range in a Mix or 
Match color. Then use a can of special matching paint to “dress up”’ surrounding walls and cab- 





Lighted pushbuttons flick on with a fin- 





inets. General Electric Company, Appliance Park, Louisville 1, Kentucky. 


1 
NEW! Automatic Griddle 


Fries, grills, makes all-alike pancakes. Dial 
any temperature. Heat spreads evenly over 
surface, stays put without adjustment. Light- 
weight, completely washable griddle lifts off, 
stores in range drawer. 


2 
NEW! Meat Thermometer 


Temperature dial on backsplasher shows 
when meat reaches rare, medium or well- 
done. No guessing. No opening oven door 
to peek. One end of thermometer goes into 
roast, the other into oven outlet. 


Speed-Cooking ranges ...so safe...so clean...so dependable 


GENERAL €@ ELECTRIC 


gertip, even when hands are full or wet. A dif- 
ferent-colored light for every heat. See what's 
cooking, at what speed, from across kitchen. 


Cooks Faster Than Gas! 


It’s new . . . it’s test-proved and every G-E range 
has it . . . a Speed-Cooking unit that’s faster than 
the fastest gas burner tested. The 2600-watt G-E 
unit was tested in G. E. laboratories against the 
large burner on each of 4 leading gas stoves 

Tested in accordance with American Standard 
Association electric range tests, the G-E unit 
brought 2 quarts of water to a boil over 20% 
faster. Also, one quart and 2 cups of water were 
tested; the G-E unit was faster every time 

Gas burners were tested under identical condi- 
tions with burner input of 12,000 B.T.U. per hour 
(large burner requirement under Gas Appliance 
Mfrs. Association certification standards) 
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Under the roof structure are several wires extending all the way across the patio 
(one hook at the center keeps each from sagging) to support bamboo blinds. These 
blinds can be pulled across to give filtered shade over any part or all of patio 


Weather control—all seasons 


Neither winter rain or summer sun can _ beams (see photograph above) are tapered 
make you uncomfortable in this patio. slightly to drain rain water onto the roof 
of the house, then into conventional rain 
gutters. The patio roof extends far enough 


The entire outdoor area is roofed over 
with corrugated plastic panels supported 
ona timber framework spanning from one across the edges of the house roof to keep 
wing of the house to the other. Cross out wind-blown rain. 


REINFORCED PLASTIC 4’x4" LOCATED 

2°x10" TAPERED OVER ROOF JOIST 
ON EACH END AND ANCHORED 

_ WITH LAG SCREWS 

















Close-up view of roof structure shows Sketch shows how patio roof is supported 
blinds being pulled to center. The owner on house roof. Note that blind is an- 
is Mrs. Frank Meline of Los Angeles chored at eave line, pulls out to center 
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= want to find out 
where to buy anything 
you’ve seen in 
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new Hamilton washers and dryers with 


“Toueh-avd-Go coviltols let you do 


any washday job in seconds! 





ZZ. 1956 Hamilton Manutacturing Company, Two Rivers, Wisconsin 


It’s true—and isn’t it wonderful? Wash a family size, 9-pound-load 





in your Hamilton with a_ Touch! to set temperatur« 


and Suds-Saver. A Touch! rer. © to select the right 
> = Se 


washing cycle for regular or delicate loads. On your Hamilton Dryer, 


SS 
just Touch! < and get perfect “drying weather”’ 
J p ae 


for each fabric type. And a Touch! 4% 








for just the right drying period. At your Dealer’s, see how easily 
Hamilton takes the work out of washday! 


Just Touch!—and away you Go! 





the name women know and trust 
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Here are six types of enameled copper jewelry you can make with method 


described below: pins, earrings, bracelets, belts, pendants, cuff links 


Enamel jewelry ...an easy approach 


The crucial step in making enameled 
jewelry is the firing—applying enough 
heat to the enameled piece to fuse the 
metal and the enamel. Until fairly re- 
cently the only equipment available for 
this job was a large, expensive kiln. Now 
several low-cost tools, including a torch 
and a small kiln, are available. 

We are going to describe a simple method 
for making enameled jewelry, using a pro- 
pane torch for the firing. One reason some 
craftsmen use a torch rather than a kiln is 
because they enjoy watching the enamel- 
ing process at firsthand. With the torch, 
which costs about $5 at a hardware store 
(you won’t need any of the extra burn- 
ers), you can make all of the different 
kinds of jewelry shown in the photograph 
above. The type of propane torch we used 
(see below right) works best with pieces 





Sift the enamel through piece of nylon 
stocking onto copper. The pair of tongs 
and metal stand (left) will be used later 
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not more than 2 inches square. 

Copper is one of the easiest metals to 
enamel, Many craft shops carry a variety 
of pre-cut shapes, or you can buy sheet 
copper (18-gage) and cut out whatever 
shapes you wish with tin snips. 


TOOLS AND MATERIALS 

You will need a propane “instant lighting” 
torch, powdered opaque enamels, pieces of 
copper, findings (pieces like pin backs and 
ear screws for fastening the jewelry), a 
6 to 10-inch piece of perforated metal such 
as metal lath, a vinegar and salt solution, 
gum tragacanth, file, pliers, spatula, a 
small paint brush, tongs, steel wool, a 
piece of nylon stocking, solder-and-flux, 
and a small amount of clear lacquer. The 
jars of enamel and the findings are avail- 
able at ceramic supply shops. You can 
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Use tongs to hold the planche, or stand, 
over the torch. Play the flame directly 
under the copper until the enamel fuses 
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Wonderful New First Aid 
for Children’s Skin Injuries! 


Unlike iodine and other harsh liquid anti- 
septics which may sting and actually burn 
delicate tissues—new Unguentine works 
these four ways: 
1. Relieves pain fast! 
2. Provides long-lasting protection 
against infection! 
3. Promotes healing! 
4. Prevents gauze from sticking 
to the injury! 


For scrapes and burns—helps ease the pain! 
Soothe on—no sting! Wash off—no stain! 






A Norwich Product 





New Improved 


UNGUENTINE? witn 
the miracle pain-reliever—DIANESTOL® 


















BROWN’S GENUINE AROMATIC RED 


Super, Cedar 


Cedar Closet Lining 


If you can use a hammer—you can 
now enjoy the beauty and protection 
of a cedar lined closet with economical 
SUPERCEDAR. Costs little or NO more 
than plaster. 4 and 8 ft. sealed bundles! 


At Building Supply Dealers Everywhere! 
A PRODUCT OF 

GEO. C. BROWN & COMPANY, INC. 
Established 1886 








id 





\ GREENSBORO, NORTH CAROLINA 
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COLORS 


to beautify 


your bathroom 


an Pure Room 


Toilet Tissue 


2 , } 
PINK « YELLOW — / 
GREEN e WHITE 
2-ply Powder Room tissue . U 
is twice as soft! ‘; 7 Roy 
SEE the wonderful colors ren 7 Habe / 
in the sealed-in, see-thru 3 / 
cellophane package. 4 roll ME: St / 
package—4000 single sheets “we / 
—2000 doubles. ig aa J 





0 DIFFERENT FLAVORS 


IN EVERY PACKAGE OF 


Vela Kendal 






KIBBLED DOG FOOD 
and DOG BISCUITS 


meat - vegetable - cheese 
charcoal - ginger 





33 vital ingredients 
help prevent 


“HIDDEN HUNGER” 


Experience proves that “fives” Dog 
Foods can help prevent “Hidden 
Hunger” in your dog. “fives” con- 
tain 33 vital ingredients and almost 
twice the protein of leading canned 
dog foods, pound for pound. 
Get “fives”! 
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buy l-ounce jars of enamel in a wide 
range of colors. If you plan to use a clear 
red, buy a small jar of flux and fire this on 
the copper piece before you add the 
enamel; otherwise, the red will be a mul- 
berry. You may also use flux by itself or 
as a clear cover coat. You buy the gum 
tragacanth at a drugstore. 

All other materials are available at home 
or are sold in hardware stores. To support 
copper pieces while you fire them with 
the torch, you make a stand, or planche, 
by bending the piece of perforated metal 
into the shape shown in the photograph 
on page 101. 

Here are directions for making an enam- 
eled pin. (The basic enameling process is 
the same for the other pieces of jewelry): 


PREPARING THE METAL 

Cleaning: First, file any rough edges. Since 
enamel will not stick to an oily surface, 
clean each copper piece before you start 
enameling. To do this, put the metal in a 
vinegar and salt solution (1% tablespoon 
of salt to ¥% cup of vinegar) for several 
minutes. Use a fork or tongs to remove 
the copper piece from the cleaning solu- 
tion. Then, polish the copper with steel 
wool and rinse it in clear water. Be careful 
not to touch anything except the edges 
of the copper after you clean it; smudges 
may keep the enamel from sticking. 
After you have polished the copper piece, 
coat it with a thin layer of gum traga- 
canth—this helps to hold the enamel. Mix 
14 teaspoon in 14 cup of hot water; allow 
mixture to stand until it forms a thick 
paste. Then strain it through cheesecloth. 
(Instead of the vinegar and salt cleaning 
solution and the gum tragacanth, you 
may want to use a commercial prepara- 
tion carried by most ceramic supply 
shops. This both cleans the metal and 
gives it a tacky surface. You should, how- 
ever, use the vinegar and salt solution to 
clean metal that is unusually grimy.) 
Enameling: Next, place the piece of copper 
on a sheet of paper, with a coin under the 
metal to raise it slightly above the work- 
ing surface. Stretch a piece of nylon stock- 
ing taut across the mouth of a jar of 
enamel, and sift enamel over the copper 
until it is thoroughly covered. 


USING THE TORCH 

Firing: Slide a spatula between the coin 
and the piece of copper, and transfer the 
copper to the planche. Light the torch 
and, after it has warmed up, hold it under 
the copper, with the tip of the flame just 
touching the metal. Move the torch back 
and forth so the entire surface of the cop- 
per is heated. 

Watch the changes in the enamel and 
copper as they heat up: First, the enamel 
will darken and then shine and appear 
wet; then the metal will begin to glow 
dully. Next, the enamel will start to shine 
brightly and appear to flow. Finally, the 
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not if walls and ceilings are lath 
and plaster reinforced with heymesh 


FIRE RESISTANCE OF DIFFERENT TYPES Lath and reinforced plaster fight 
OF WOOD FRAME CONSTRUCTION 3 i f 
fire. They don’t feed it. The chart 
Ultimate Fire s 


Resistance at the left tells the story. 





WOOD JOIST CEILINGS 





Exposed wood joists— 
no finished ceiling 15 min. 


Luckily, you can enjoy all the 





Gypsum wallboard '4”" thick . 4 Ces ~ah« 
Wrcorated with casein paint | 28 sim. advantages of lath and Keymesh 





Gypsum lath with lightweight rete reinforced plaster at low cost. Outside 


ylaster reinforced with 
: 38% min. 


KEYMESH LATH walls of Keymesh-reinforced stucco 








These tests were made by nationally recognized add still more fire protection to 


laboratories specializing in building construction. homes:.'. . plus enduring beauty. 

make this simple test: , 
Get a sample of lath and Keymesh-reinforced Before you build or buy, consider care- 4% 
plaster and a sample of any other interior : : ;; 
wall or ceiling material. Turn a blow torch fully the advantage of firesafe 

on each. Time each to see how soon it ig- . 

nites, or disintegrates. construction. 


KEYSTONE STEEL & WIRE COMPANY fh, 

PEORIA 7, ILLINOIS a 
4293 Bandini Boulevard, Los Angeles 23, California - 2420 Merced, San Leandro, California 7 
1800 N. W. 16th Avenue, Portland 9, Oregon - 600 West Idaho Street, Seattle, Washington 


When disaster strikes, money can’t buy the peace of mind 
a firesafe house can give you. Have the best! 
Insist on lath and KEYMESH- reinfore ed plaster 
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ROOT-PROOF PIPE 


Lasts for Years, Saves Time and Money! 





























@ HOUSE TO SEWER 

@ SEPTIC TANK CONNECTIONS 

@ DOWNSPOUT RUN-OFFS 

@ UNDERGROUND NON-PRESSURE USES 


Orangeburg’s long 8-foot lengths are easy to handle, 
go into the ground fast — save installation costs. 
Taperweld Joints seal root-proof with a few hammer 
taps — no cement, no compounds. Complete line of 
exclusive fittings simplifies installation. Orangeburg 
lasts for years underground because the material is 
strong, tough and resilient . . . lines installed 50 
years ago are still operating like new. 

Orangeburg also comes Perforated for foundation 
drains, septic tank filter fields, draining lawns, fields, 
wet spots everywhere. 

Make sure you get genuine Orangeburg. Look for 
the trademark. For more facts ask your dealer or 
write Dept. S-36. 


ORANGEBURG MANUFACTURING CO., INC 
Orangeburg, N. Y. West Coast Plant: Newark, Calif 


Aguero en ee OE DOE 
ORANGEBURG 


ue 


<UL) 


~ * 
* Guaranteed by wy 
Good Housekeeping 
* np o 
“ 


Your Hollywood bed rolls like magic, 
looks like a dream, thanks to the 


HARVARD BED FRAME 


Exciting beauty! Roomier bedrooms! Beds that are movable! Get all these, 
and more, with Harvard Bed Frames. It's the only bed foundation that works 
perfectly for Hollywood Beds, Swing Beds, Bookcase Headboards, Corner 
Beds and Divans. Harvard Frames give you strength where it's needed 
most—in the legs—in the headboard attachment. Recommended for your 
new spring and mattress. Sold with fine bedroom furniture everywhere. 


This label is the Mark of % be FREE 
: . “by 
Superior Quality. Look 2 € nd IMustrated brochure show- 
for it. .. it identifies the . + “or ing scores of beautifui bed- 
Genuine Harvard Frame. F ‘ w& room arrangements. Send 
? 


r : postcard for free copy. 
“HARVARD. a heck 
fRame Gs 


HARVARD FRAMES P-. 0. BOX 17111, FOY STATION, LOS ANGELES 17, CAL. 
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metal will glow cherry red. At this stage 
the enamel has fused to the metal, so re- 
move the torch and allow the copper piece 
to cool. 

Adding the design: You may want the 
enameled piece a single color. However, 
you can develop various designs by apply- 
ing another coat of enamel after the first 
one cools. 

Shake enamel of a different color over the 
copper piece, just as you did for the first 
coat, and then trace the design. One easy 
way is shown in the photograph below. 
Make a “tool” of cardboard—any shape 
appropriate for your design—and draw it 
across the second coat of enamel before 
you fire the piece again. Press firmly 
enough so the tool exposes the fired coat- 
ing of enamel cleanly. This method is 
called sgraffito. 


ROBERT COX 





After copper piece has cooled, you can add 
a second layer of enamel. Trace design be- 
fore refiring, using a cardboard “fork” 


There are many other ways to create a 
design. For example, use a stencil with a 
cut-out design, or put a cardboard shield 
over the copper to block out certain areas. 
Enamel also comes in small chunks and in 
thin pieces called threads. These can be 
arranged in patterns and fastened to the 
enameled surface with the gum solution 
described on page 102. Or you can dust a 
very light second coating of enamel over 
the first coat and fire the piece of copper 
without a design; the two colors will com- 
bine with interesting chance effects. 
Second firing: Set the copper piece on the 
planche again and re-fire it as before, 
holding the planche with the tongs. 
Cleaning: After the copper has cooled, put 
it in the vinegar and salt solution for 
several minutes to remove the scale of 
oxidized copper that the firing left on the 
back and sides of the piece. The solution 
will not affect the enamel. Then rub the 
oxidized parts briskly with steel wool, and 
polish the edges by drawing a small file 
horizontally along them. 

FINISHING THE PIN 

Attaching the findings: To complete the 
pin, solder a pin-back to the copper piece. 
(Some enameled pieces are joined to each 
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Place piece of copper on the planche, 
enameled side down, Attach pin back to 
copper with solder and reheat with torch 


other or to a chain with small links that 
can be opened and closed with long-nosed 
pliers. You can buy the copper pieces with 
holes already pierced in them or drill the 
holes yourself.) 

Put the copper piece on the planche, with 
the enameled side down. Brush a small 
amount of paste solder on the back where 
the finding will be joined to the copper. 
Set the finding over this area, and put 
solder in the holes of the finding. Light 
the torch, and turn the control down until 
you get a low flame. Then play the flame 
over the back of the copper piece, heating 
it gradually, When the solder flows and 
brightens, remove the torch. Let the piece 
cool before you move it. 

Lacquering: The soldering process will oxi- 
dize the back of the copper piece some- 
what, so you will have to clean and polish 
the copper once more. Cover the back and 
edges with lacquer to prevent further 
oxidation. This may be done with a 
dauber made of a small piece of cotton 
wrapped in a square of cloth. 

When the lacquer is dry, the pin is ready 
to wear. 
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Extra towel racks 


This idea gives you extra room for towels 
in the bathroom, Use a stock hand rail— 
a wooden pole, 154 inches in diameter—as 
a towel rack. Most lumber yards carry 
standard lengths. They can be mounted 
with brackets. Architect-owner: David 
Haumerson, Phoenix. 
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Famous Peterson Quality 
features 


AMERICA’S LEADING VINYL FABRIC 
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Another Peterson Folda Rola product 


3 CHAIRS IN1 








Buy America’s most 
versatile high chair. Converts 
like magic to Youth Chair or Mom’s 
Utility Chair. At better 
stores everywhere. 
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! FOLDS 
FLAT 
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Designed with Baby and 
Mother in mind. All 
Peterson Folda Products 
are “Famous for Folding” 
For free colorful booklet 
with baby-sitting hints 
SEND COUPON 
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NAME 





STREET 





1 
' 
' 
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' 
CITY, ZONE & STATE 1 


AF, fees HW My 


GLENDALE 1 CALIFORNIA 











DOES ALL 3 


Y Bleaches Down 
FRECKLES... 


Y Lightens Tan... 


V Aids FLAKING OFF 
Of Dried Outer Skin 


Othine is a delicately scented, medicated cream... 
used for over 48 years for its bleaching qualities. 
ama! also widely in demand for waking up the sleep- 
beauty of the underskin. It hastens the natural 
fle ing off of the dried surface skin. Apply nightly. 
Use only as directed. At your drug counter. 


OTHINE Jace Bleach 












It’s easy to make furniture, 
wood trim, floors, etc. like new. 
Strip o ‘the old finish with 
quick-working WONDER- 
P Won’t run on upright 
surfaces. Softens paint, var- 

nish, enamel so it comes off £ 
in one easy scraping. 
At ‘Dutch Boy’ paint dealers. 
Write for Wonder-Paste leaflet. = 

Wilson-Imperial Co. 

125 Chestnut St., Newark 5, NJ. 
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BUY U. S. SAVINGS BONDS 
AND HOLD THEM 


Callouses, Tenderness, Pain, 
Burning at Ball of Foot? 


D‘ Scholls 


BALL-O-FOOT 
Cushion 














QUICK RELIEF 
BEYOND BELIEF! 


Made of soft LATEX 
FOAM and NYLON 


You Actually WALK 
ON CUSHIONS! i 


It’s entirely NEW! Never before anything like it 
for relieving painful callouses, tenderness, burning 
at ball of foot! The cushion—not you—absorbs 
shock of each step. Dr. Scholl’s BALL-O-FOOT 
Cushion loops over toe. No adhesive. Flesh color. 
Washable. Worn invisibly. $1.00 pair at Drug, Shoe, 
Dept., 5-10¢ Stores and Dr. Scholl’s Foot Comfort® 
Shops. If not obtainable locally, order direct, enclos- 
ing $1.00 and state if for woman or man. 

Dr. Scholl’s, Inc., Dept. 65-B, Chicago 10, Ill. 
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TOP DESIGNER s 
OF CASUAL FASHION 


tld 


SAYS.-- 


THEY provide extra rooms without costly ex- 
tra space. They’ll divide bedrooms; give you 
convenient floor-to-ceiling openings for closets; 
close off recreation room from workshop; add a 
dressing room to your bath. Their all-steel in- 
terior framework guides them back and forth 
with a smooth, balanced action; no floor track 
needed. Quickly installed and ready to use. 

















“If I designed home interiors, I’d include MODERNFOLD 
folding walls to divide the larger rooms for privacy’ 


They’ll outlast solid walls. They’re easy to 
wash with soap and water. Custom made in 
any size, with a wide choice of textures and 
colors. They can even have curved overhead 
tracks for attractive and unusual interiors. 
Want more suggestions? Just ® 
check and mail that handy 
coupon on the next page, today. 


NEW CASTLE PRODUCTS, INC., NEW CASTLE, INDIANA + IN CANADA: NEW CASTLE PRODUCTS, LTD., MONTREAL 6 - IN GERMANY: NEW CASTLE PRODUCTS, GMBH, STUTTGART 
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Presto—an extra room when you want it! 
And how often you do wish you had an extra room for entertaining~ 
or the convenience of an extra bedroom. Now it’s really possible with- 
in the space you have. See in the picture above how a MoDERNFOLD 
dividing wall makes two bedrooms out of one. Opens or folds back at 
a touch. It’s a wonderful idea for dividing open spaces, too... when 
you want to separate kitchen and dining areas, for example. 
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Simple to separate workshop from recreation room 
And by adding a MopERNFOLD floor-to-ceiling closet opening, you 
have ample storage space. There’s a MODERNFOLD way to solve every 
interior space problem, starting with standard size folding doors from 
as low as $22.45. They’re sold through leading lumber dealers, depart- 
ment stores and decorating shops. Or look in classified directory 
under ‘“‘Doors’’. Or send in the coupon below. = 


Send today for big ‘51 Ideas” booklet > 
in full color—25¢. Use coupon. 
® 





faalelel-jgaicelle| 


DOORS oneweeS allie qu» am ame ae oe eo 


Send to nearest distributor listed at right 


( ) Enclosed find 25¢. Please send me your book ‘'51 Ideas 

For Improving Your Home With MopERNFoLp Doors.”’ 

() Please send further information about MopERNFOLD 
oors for my home. 


The high-style 
space-saving doors 


| 
( ) Send details on MoDERNFOLD Doors for non-residential 
from 425 SS | installation. (Specify) 
| 
| 
! 
1! 
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Available anywhere in the 
U.S.A. and 60 foreign countries 
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These Distributors and Dealers 
Feature 
MODERNFOLD DOORS 


Distributors 


Modernfold Doors of Northern California, Inc. 
2449 Geneva Avenue 
San Francisco, California 


Scruggs, Inc. 
320 North Harrison Street 
Stockton, California 


Builders Mill & Fixtures, Inc. 
624 East Fourth Street 
Reno, Nevada 


Modernfold Door Sales Company 
Division of Alder's 
1343 S. Main Street 
Salt Lake City, Utah 


Dealers 


CALIFORNIA 


All Diamond Match Yards 
All United Lumber Yards 


CHICO 


Park Village Hardware 
116 W. 15th Street 


LODI 
Miller's Millwork Mart 
730 N. California Street 


MODESTO 


Modesto Lumber Company 
62! 9th Street 


PORTERVILLE 


Points Glass Company 
1280 W. Olive Street 


SACRAMENTO 
Millwork Mart, Inc. 
1730 Alhambra Blvd. 


SAN FRANCISCO 
For name of local dealer, phone Modernfold 
Doors of Northern California, Inc.—JUniper 
4-4046 
STOCKTON 
Central Lumber Company 
100! E. Channel Street 


Sousa's Venetian Blind 
1120 W. Fremont Street 


VISALIA 
Visalia Lumber Company 
204 Ben Maddox Way 


NEVADA 


ELKO 
Elko Lumber Company 


RENO 


Home Lumber & Supply Company 
275 Ralston Street 


UTAH 


LOGAN 
Cache Valley Builders Supply 


MOAB 
Moab Lumber Company 


OREM 
Wesko Cabinet Works 
Third North and State 


PROVO 
Utah Timber & Coal 
164 W, 5th North 
ST. GEORGE 
Pickett Lumber Company 


SALT LAKE CITY 
Anderson Lumber Company 
2233 S. Sth East 
Noall Bros. Lumber Company 
'51 W. N. Temple Street 
Utah Sash & Door Company 
2341 S, State 
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Noah and family...all the animals...and 

a lot of inspired construction went into 
the Ark. But one thing was left out: 
insulation. Poor Noah had to put up 
with cold and drafts—and the noise 
must have driven him crazy! 

Today, Fir-Tex makes all the difference 
in the world. With the many Fir-Tex 
products, our builders insulate our 
homes against noise, drafts, dust... 
against summer’s heat and winter’s 
cold... as they build! 

There’s amazing Fir-Tex Acoustical 

Tile, an attractive interior finish 
that insulates against noise. 

And Fir-Tex Insulating 

Sheathing (either asphalt 
impregnated or asphalt 
impregnated and asphalt coated) 
that gives tremendous bracing 
strength along with superior 
insulation. And Fir-Tex Roofdek* 

—roof decking, ceiling and 

insulation, all in one! 

Noah would know what to do 
if he were building an Ark 
today. He’d insist on Fir-T ex. 
And you should, too! 


*For use in climates where average 
January temperature exceeds 40°F, 




















You Can 
| BUILD BETTER 
| Today with 


Tabi Sir hilale| 


FIRKOTE INSULATING SHEATHING 

~~ PERFORATED ACOUSTICAL TILE 
INSULATING DECORATIVE PLANK 

INSULATING SIDING, SHINGLES, ROOFDEK 











EXCLUSIVE DISTRIBUTORS 
GENERAL SALES OFFICE + PORTLAND, OREGON 
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Start with all the blocks on 


the 
peg; transfer them to either outside peg 
never covering a block with a larger one 


middl 


Project for the craftsman... 
A puzzle 
from India 


The Indian pyramid is a puzzle for one 
person to work by himself, but he will 
probably attract several kibitzers. 
The object is to move seven graduated 
blocks of wood from one peg to another, 
moving only one block at a time and 
always placing a smaller block on top 
of a larger block. You may use all three 
pegs and move the blocks any number 
of times. 
Here are the three starting moves: Put the 
smallest block on either of the outside 
pegs and the second block on the other 
outside peg. Then put the first block on 
top of the second block, and move the 
third block to the empty peg. 
You can easily make the pieces for the 
puzzle, You will need: 
A 9-inch length of 44-inch doweling 
A piece of %-inch hardwood (4 by 11 
inches) 
Seven pieces of 44-inch hardwood (3, 234, 
21%, 2%, 2, 134, and 1% inches square) 
You can use a different kind of hardwood 
for each block, or cut all 7 of the 14-inch 
blocks from a piece 12 inches by 4% 
inches by %4 inch. Drill a %4-inch hole in 
the center of each block. Sand the edges 
and apply a clear finish. 
Cut the doweling in 3-inch lengths and 
taper one end of each piece. Drill three 
14-inch holes, with the centers 34% inches 
apart, two-thirds of the way through the 
base piece, and insert the flat ends of the 
doweling in the holes. Then place the 7 
blocks on the center dowel. 
You can stage a contest with the Indian 
Pyramid if you keep track of how long 
each person takes or count the number of 
moves he needs to work the puzzle. If you 
want an easier puzzle, make it with only 
5 blocks instead of 7. For a much harder 





SALES OFFICES: SEATTLE, SAN FRANCISCO, LOS ANGELES, SAN DIEGO 
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puzzle, use 9 blocks. 
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the These stop-action photographs show what can happen when you drop a glass jar 


ide of nails and one of the new 5 lb.USS Nail-Paks made of hard high-finish cardboard 


her > 
on 


the 


4 New nail packages 
’ are safe and handy 


) You’ve probably had it happen to you... reach fora jar of nails and _ Neat, efficient work areas are important 





, . . . to every craftsman. The Nail-Pak you 
rod crash ... you’re faced with a heap of broken glass and nails all mixed vitae. Fes or ; 
ich buy is the package you put on the shelf, 
1, together into one inconvenient mess. take with you for jobs around the home 


in | Now there’s an easy way to buy, store, and use nails. They are called 
USS Nail-Paks and you can buy them at hardware and lumber dealers. 
nd Made of a heavy, hard-finish corrugated cardboard, USS Nail-Paks 
rs stand up under the roughest handling. In fact, you’ll find many extra 
he uses for them after the last nail is gone. 

¢" Created by United States Steel, the new USS Nail-Paks save storage 
space and provide for quick selection of the right nail for the job. Many 





an types of nails are available in single-variety 5 lb. Nail-Paks in sizes 
ng P . eis ; 
ae from 4-penny to 16-penny and larger. For a wide variety of nails in one _J/ your dealer can’t supply you-with USS 
ou handy package, ask for the USS Nail-Mix. The cost in most areas is N!!-Paks, write United States Steel 
ly ; ; Corporation, 120 Montgomery St., San 
tw about the same as for old-fashioned bulk nails. Francisco, for nearest dealer 
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It's entirely new and different! 


ROLL-EASY 


VACUUM : 
CLEANER : 


> NEW LOW PRICE 


‘69° 


COMPLETE 











It rolls anywhere easily—even up and down stairs—on its 
smooth-running, 12-inch wheels! 

It’s powered to clean every room efficiently and easily. 
There’s an easy-to-use, color-matched attachment for every 
cleaning task—plus a detachable cord set. 

See G.E.’s beautiful new ‘‘Roll-easy’’ Cleaner soon. Vac- 
uum Cleaner Dept., Housewares and Radio Receiver Div., 
General Electric Company, Bridgeport 2, Connecticut. 


* Manufacturer's recommended retail or Fair Trade price. 


Only General Electric offers you this amazing attachment! 








iT CLEANS RUGS! IT TURNS ITSELF OVER! IT CLEANS FLOORS! 


Progress /s Our Most Important Product 


GENERAL ELECTRIC 
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JULIUS SHULMAN 





From the kitchen, you look out across the patio into the children’s bedroom. Sliding 
glass doors, flush with the kitchen counter, allow easy serving of outdoor meals 


An idea as old as the West itself... 


Built around an wmner patro 


The early Western ranch house was often 
built right around its patio. Like one of 
these early ranch houses, this contempo- 
rary home in Los Angeles lets the exterior 
walls of three of its rooms create a small 
protected outdoor living area. This out- 
door living area is off the kitchen, the 
children’s bedroom, and the living room. 
A property line fence and the dense 
branches of an old olive tree provide 
wind and sun protection on the fourth 
side. Architect: Thornton Abell. Owners: 
Mr. and Mrs. Kenneth E. Griffin. 





The patio faces a narrow sideyard garden 
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Scale m feet 
——=_——_—— I-- 
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Sliding doors open to the patio on two sides 





Even when you’re away 
you can be close to home... 





If you send your , 
best wishes 
by telephone 


It’s the next best thing to 
being there in person. 












Typical telephone rates 
from West Coast cities 


from to 

San Francisco . . Salt Lake City’. $1.05 
Los Angeles ...Phoenix.... .85 
Portland..... Denver. .... 1.35 
a Philadelphia . . 2.00 
Sacramento ...Reno...... 45 


Station-to-station rates, not including tax, 
for three minutes, after 6 p.m. weekdays 
and all day on Sunday. 


@ Pacific Telephone 
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ORDER THIS HANDY 

GUIDE TO YOUR 1955 

COPIES OF SUNSET! 
ONLY 15c 











Your 1955 copies of Sunset will make a wonderful reference for ideas 
you'll want for gardening, building or making ‘something different” 
for dinner. This handy index shows you the issue and page number 
for each subject. It is only a matter of seconds to find facts to help you 
enjoy life more. Be sure to use this guide to your back copies of Sunset! 


SEND FOR YOUR INDEX NOW! 








ORDER THIS STURDY 


FOR YOUR COPIES OF SUNSET 

















Put your copies of SUNSET for an entire year into this tough 
binder, making one permanent volume. It's handsome enough for 
your library and it will take years of hard use. Covered with durable duPont Fabricoid, 
binders hold magazines firmly on wire rods between steel brackets. Order binders for 
each year of your back copies now. Only $2, postpaid, with year desired imprinted 
in gold. 


MAIL COUPON BELOW TO: SUNSET MAGAZINE, MENLO PARK, CALIF. 
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Please send me —__ copies of the 1955 SUNSET INDEX at 15c each. 














*Binders are $2.50 each outside Calif., Ore., Wash., Ida., Utah, Nev., Ariz., 
and Hawaii. Please add 3% sales tax to California orders. 
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Weatherstripping 


You need it in the West, but 


often for different reasons 


No matter how mild your climate, a draft 
is unpleasant. Since most of them come 
through openings around doors or win- 
dows, the most effective remedy is usually 
weatherstripping. 

In the milder Western climates, we have 
few strong incentives to make a house 
especially air-tight. New houses often 
have air spaces as wide as 4 inch around 
doors and movable windows. However, a 
14-inch opening all the way around a door 
is equivalent to about an 8-inch-square 
hole in the wall. Such a gap, on the windy 
side of the house, may give you a sizable 
draft. 

In desert areas and windy sections of the 
West, weatherstripping is used almost as 
much to keep out dust and dirt as it is to 
keep in winter heat. 





There are also more specialized uses for 
| weatherstripping: to seal off a room or a 
| section of the house for air conditioning; 
| to seal off an area, such as a laundry or 
utility room, that you might not want to 
heat as often as the rest of the house; to 
quiet a door or window rattle; to seal the 
bottom of an overhead garage door 
against debris blown by the wind. 


WHAT KIND OF WEATHERSTRIPPING? 
The materials of weatherstripping (de- 
scribed below by type of door and 
window) vary widely. They fall in two 
general categories: those used by weather- 
stripping contractors, and those that are 
easier for the home owner to install. 
(Some contractors will install both types, 
and some specialize in the latter.) 
Contractors ordinarily use the permanent 
types, which involve alterations on doors 
and wood frame windows and require pre- 
cision fitting. These “professional” weath- 
erstrippings are interlocking metal strips 
(bronze, aluminum, zinc), patent thresh- 
olds, felt “automatic drop” devices, and 
patent types for metal sash windows. 
The average cost for these devices, in- 
stalled, runs $18 to $35 per door—if there 
are no special fitting problems—and 
around $9 to $10 minimum per window 
Their advantage is their positive seal 
against air currents and greater durability 
than you get in less expensive types. 








If you do the job yourself with plastic, 
neoprene, rubber, felt, or metal strips 
available, your cost for materials will be 
| about one-third to one-half the cost of 
| weatherstripping by a professional. Neo- 
prene is the standard weatherstripping for 
overhead garage doors; it and all the other 
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Authentic Colonial 
Reproductions 
Faithfully Made of 
Selected Hard 
Mountain Maple 
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especially if it’s Flint Ridge Colonial Maple 


Feast your eyes on the warm, cozy beauty of this fine maple 
furniture, then imagine it in your own bedroom. Here is 
authentic Colonial styling in the proudest New England 
tradition ... painstakingly wrought of enduring hard 
mountain maple, and hand-rubbed to a glowing, mellow 
luster that faithfully reflects the superb workmanship 
throughout. Truly, furniture to treasure . . . and it’s 
friendly to your budget! In the grouping above: 

The Flint Ridge Bedstead Group, Double Dresser, 
En nye “chest. + and Comb Back Chair, Flint Ridge Maple — 
Soteil. Hand eben nen ne saa —sin traditional groupings or open stock 
maple in an authentic Colonial re- —at Good Furniture Stores in the West. 


production. See your Flint Ridge 
dealer. 





FLINT RIDGE IS MADE BY 
R. VEAL & SON rine FurRNITURE SINCE 1885 
MARCH 1956 113 























Your 
‘Northwestern 


Mutual Agent 
Now Offers 


The Economy 
Package 


Yas, the “large economy size” has 
come to insurance. It’s the new North- 
western Mutual Homeowners Policy 
and it means convenience, savings and 
broad protection for you. 

This new extensive coverage policy gives you 
sure and positive protection against an unbelievable 
number of losses. Fire, liability, theft, personal prop- 
erty floater, and many other coverages all can now 
be combined in this one policy. 

This broad coverage actually costs less, up to 
20% less, than separate coverages. You also qualify 
for Northwestern Mutual Insurance Company’s sub- 
stantial dividend savings. And, you have the con- 
venience of one policy, just one premium to pay. 

Why take chances with your valuable home and 
possessions? Give them the broad protection they 
deserve with the new Northwestern Mutual Home- 
owners policy. Ask your Northwestern Mutual 
agent to explain its many advantages. Credit 
allowed for existing insurance. 

















Property Owners in Oregon and Idaho — consult your 
Northwestern Mutual Agent for comparable protection. 


For the name of your nearest 
Northwestern Mutual Insurance 
Company agent, call Western 
Union and ask for Operator 25. 


NORTHWESTERN 


MUTUAL INSURANCE COMPANY 
FIRE - CASUALTY: AUTO 


HOME OFFICE * SEATTLE + WASHINGTON 
Serving and growing with the Pacific Coast since organization in 1901 
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resilient materials are appropriate for in- 
door installations. 


WEATHERSTRIPPING DOORS 

For front doors and other doors exposed 
to the elements, professionals put metal 
interlock strips on door and door jamb so 
that they mesh when the door is closed. 
Since the bottom of the door must move 
inward, with plenty of space for a carpet 
under it, a special threshold is used for 
the bottom seal. It is designed to keep out 
driving rain as well as air currents. The 
door bottom is fitted with an overhang 
that projects outward, and with a special 
metal band that meshes with the thresh- 
old. The threshold traps any rain that 
passes this barrier; small holes in the bot- 
tom drain the water outside. 





DOOR 


WEATHER & 


THRESHOLD 





Door installation with interlocking metat 
and threshold. Note precision fit of the 
door, jamb, and threshold metal strips 


Price differences between installations of 
this kind are due mainly to differing costs 
of materials. A bronze threshold, for ex- 
ample, costs about $5 or $6 more than 
one of aluminum alloy. 

If you do the weatherstripping yourself, 
you can buy metal, rubber, plastic, or felt 
strips for the door top and sides. Just nail 
or staple these to the door jamb. A gap 
beneath the door, however, calls for the 
patent threshold and interlock strip used 
by the professional or—less permanent—a 
resilient weatherstripping attached to the 
door bottom that closes against the sill 
with a slight amount of friction. 

For doors with no threshold, such as a 
door from a kitchen to a garage or other 
protected exterior, the professional uses 
the interlocking metal devices for top and 
sides. For the bottom seal, he substitutes 
what is called an “automatic drop.” This 
is a piece of thick felt that drops to the 
sill when the door closes, and lifts when it 
opens. The spring mechanism that raises 
and lowers it is actuated by a button on 
the edge of the door, like the door button 
that turns a refrigerator light on and off. 
The professional installs the automatic 
drop in a grooved recess in the door bot- 
tom. This requires tools and craftsman- 
ship. A type that is easier to install—but 
more conspicuous—fastens to the inside 
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Window 


naersen. 





You'll love living with the beauty of Andersen WINDOWALLS. 
For your home they capture the view, let in sunshine, open wide 


beauty frames a Western View 


indowalls 


TRADEMARK OF ANDERSEN CORPORATION 


Andersen Casement Windows made of 
beautiful insulating wood. Elizabeth and 
Gordon Ingraham, Architects. 


for ventilation. Yet WINDOWALLS close tight to form a 


weatherproof barrier on cold, unpleasant days. 


For full information on Andersen WINDOWALLS see your architect, 
builder or lumber dealer. Or send the coupon to Andersen. 


WINDOWALLS are available to lumber and millwork dealers from stocks of these distributorse 


Home Lumber Co. of Nevada, 275 Ralston St., Reno, Nevada e Mill Built Distributors, Inc., 
2500 Union St., Oakland, California e Utah Lumber Co., 333 W. Ist South, Salt Lake City, Utah. 









Easy to open! At fingertip 
touch Casements swing 
smoothly open...stay in 
any position with no an- 
noying rattles. 








! 
! 
| 
! 
| 
! 
| 
! 
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MAIL FOR FREE WINDOW IDEAS 


Andersen Corporation, Bayport, Minnesota 


Get 36-page booklet of window beauty photos and ideas 
...20-page booklet of window facts and information, 
No obligation whatsoever. 


1956 


Highly weathertight! 
No more window drafts. 
Fully weatherstripped 
Casements keep out cold, 
dust and moisture, 
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Dison Russ 


... HAVE EVERYTHING 


Ay YOU WANT ! 


SEND US YOUR OLD 
RUGS, CLOTHING, etc. 
.-- at Our Expense 


No matter where you live, Write 
Teday for new, FREE Olson Rug and 
Decorating Book in full colors and 82nd 
Anniversary GIFT Offer. Learn how the 
valuable wool and material in discarded 

rugs, clothing, etc., are reclaimed like 
new, sterilized, shredded, pickered, bleached, 
merged, blended with choice new wools, 
then redyed, respun into rug yarn, 
and woven in 3 Days into deep- 
textured, new, Reversible. . 


BROADLOOM RUGS 
. .. fine enough for any 
home. Double Wear. 
(9x12 weighs 46 lbs., not 
32.) Choice of 44 colors, 
patterns, any width, Seam- 4 
less up to 18 ft., any length. 


FACTORY-to-You. Satisfaction guaran- \ 
teed. Over 3 million customers. We do 
not have agents. Easy monthly payments. 


c 
| FREE RUG & DECORATING BOOK . 
| IN COLORS—and GIFT OFFER 

1 Name 


AAO eR OOOO Ree ee ee OE EEE E EE EE Ee EEE EEe EEE a eee eeeeeeeeees 


| MK idinasedbibbesnumisthcundihatnsained State... a 

Dept. B-24, 209 Post St. 
| Olson Rug Co. Scr'trancisco, California 
| LOS ANGELES CHICAGO NEW YO 


Hot, Tired, Tender, 
Perspiring 


FEET? 


You’ll marvel how quickly Dr. 
Scholl’s soothing, ‘refreshing 
Foot Powder relieves sore, 
tired, burning, sensitive, per- 
spiring, odorous feet .. . how it 
eases new or tight shoes. . . 
helps prevent Athlete’s Foot. 
Start using it today. 


D! Scholls 















FOOT POWDER 


Sunset Books for 
Better Western Living 


SUNSET LEATHER 
CRAFT BOOK 


Crystal-clear how-to-do-its 
and illustrations for begin- 
ners — plus 22 beautiful, 
practical projects with de- 
tailed instructions and pat 
terns you can trace right 
out of the book. $1.75 
De Luxe Edition . . $3.00 


Order from Lane Pub. Co. 
Menlo Park, California 
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face of the door, along the bottom. It sells 
for $2.50 to $3 at stores that carry 
weatherstripping materials. 


WEATHERSTRIPPING WINDOWS 

The professional’s materials for window 
weatherstripping are similar to those used 
for doors. Interlocking metal types require 
grooves around all four sides of each sash 
of a double hung window, with a special 
interlock between window sash frames 
where they meet when closed. 

For a thorough job, some contractors put 





WEATHER 





WEATHER ® : an 


Interlocking metal for double hung win- 
dows. The sash is removed to make the 
grooves that mesh with strips on frame 
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How to install rubber and metal strips on 
door jamb. Seal made by beading on rub- 
ber strip and metal pressing against door 





This is how to install one type of rubber 
strip on a double-hung window. Felt 
strips are placed in the same locations 











Repair ing? 


Indoors ? 
9 
Building: Outdoors? 


(lue itBest 


WITH 





A handsome piece 
in any room! Build 
f it strong with 
ELMER’S modern 
plastic glue. Handy 
© squeeze bottle 
; speeds job. Quick- 
setting. Won't 4g). supe pattem £18. 
stain. Ideal for just trace, saw, assemble. 
Send 35¢ in cash or 
money order to Elmer's 
Cloth. Pattern Dept.. P. 0. Box 
26, Pleasantville, N. Y. 
*1.M. Reg. Easi-Bild Pat- 
tern Co., inc. | 
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Build or repair boats, outdoor furniture with 


ELMERS® 
Waterproof Glue 


It’s the glue that 
boating experts 
use. Resistant to 
acids, alkalis, fun- 
gus, rot. Super 
bond is stronger 

g than wood 
itself. 













Bond plastic lamiagtes to plywood with 


ELMERS CONTACT 
CEMENT 


Does professional 
job quickly, with- 
out clamps, nails, 
presses. Highly re- 
sistant to heat, 
water. Outper- 
forms other con- 
tact cements 
, in stress 





















At hardware, lumber, paint, ma- 
rine supply dealers. The Borden 
Company, Chemical Division 


. orec 
IF IT's Bordens IT’S GOT TO BE GOOD 
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Here are the places to install spring metal 
strips on a double-hung window. Note the 
special shape used where the sashes meet 


weatherproof packing on the window 
frame under the strips that fit into the 
metal-lined grooves of the sash. 

Metal strips designed for amateurs to 
install on windows come in two shapes: 
one for the sides of the windows (applied 
to the window frame) and one for the 
joint between sashes in the center. They 
are pre-punched for nailing, and come 
with a box of nails. 

Rubber strips and felt strips are available 
for the same purpose. Among new prod- 
ucts are pre-fitted metal strips coated 
with an adhesive that fastens them with- 
out nails, and plastic materials packaged 
with nails and special cement. 


GOOD IDEA 





DOUGLAS M. SIMMONDS 





Household desk 


The counters on both sides of a narrow, 
U-shaped kitchen are joined at one end 
by this convenient household desk. Sev- 
eral cubic feet of under-counter storage 
are sacrificed to kneehole space in order 
to provide sitting room for some food 
preparation jobs and for telephoning and 
writing. 

Owners: Mr. and Mrs. Harold D. Burress, 
North Hollywood, California. Architects: 
McFarland & Bonsall. 
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Tile your walls 2% 


otencllt to piles 


bath, kitchen or shower 


Transform those dull, drab areas into walls of 
sparkling beauty... walls you will be proud to 
show. You can easily install Alumiwall yourself or, 
if you wish, your Alumiwall dealer will be glad 
to do it for you. 


Thrifty long lasting Alumiwall is both waterproof 
and rustproof. Its plastic finish — baked on by a 
specia! process — wipes clean and brilliant instantly 
with a whisk of a damp cloth. Alumiwall is your 
inexpensive answer to costly decorating problems. 


Ask your floor covering or building supply dealer 
to show you Alumiwall now. Choose your color 
combination from 22 decorator styled colors. For 
best results always ask for Alumiwall by name. 


WHEN YOU BUILD, BUY OR REMODEL 
ASK FOR 








THINGS 
TO YOUR HOME 


FOR so Lite MONEY ! 


OURABLE BEAUTY 
sparkling color never dulls 


vole 


THE ONLY METAL TILE 

THAT WON'T RUST 
remember it’s aluminum 

LATEST 

DECORATOR COLORS 
choose your favorite scheme 


WON'T CHIP, CRACK 
OR PEEL 
baked plastic enamel surface 


EASY TO INSTALL 
do-it-yourself weekends 


BESTILE MANUFACTURING CO., P.O. Box 71, Ontario, Calif. 











® (J Please send me your new ( Please send me the 
° Alumiwall folder with name of my nearest 
i. colors and samples. Bestile dealer. a 
: Name. 
_ Address. 
WRITE FOR COMPLETE DETAILS . 
e City. State. 

















DIAMOND 
RINGS 


aN 





—— 























7 Diamonds 
14-K Gold $150 


- THESE BEAUTIFUL DIAMONDS, in exquisite 
ring stylings, say “Good fortune and 
happiness stay with you always.” Brilliant 
stones, modern settings, maximum beauty 
and brilliance—all these features and 
more are inherent in your “Ring 0 
Fortune”. . . a happy way to chart your 
course upon the Sea of Matrimony. 


Bride 
o' Fortune 


| 1 # $300 





SEE THEM AT YOUR LOCAL JEWELERS 
or write: RINGS o’ FORTUNE 











48 Second St., San Francisco, Calif. 
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ERNEST BRAUN 


Thick door, next to salad mizing bar, seals off cold room. Large area for bulk 


storage. Deep freeze unit beyond back 


accessible from a utility room 


wall, 


If you need food stora ge space 


A large family, growing some of its own 
food, needs more room for food storage 
than the average house supplies. 

Here’s one answer: the 5% by 14-foot 
kitchen “annex” in the house that the 
Vinson Vaughans built on a ranch near 
Eagle Point, in southern Oregon. One 





Door from kitchen work area opens direct 
to cold room shelves for frequently used 
foods. Salad center around corner, left 


half is a partially enclosed alcove with a 
sink and counter for salad making. The 
other half is a refrigerated room—used 
like the old-fashioned root cellar—with a 
60-cubic-foot deep freeze unit built into 
one side. 


The architect was Ben H 


Todd 





DINING KITCHEN UTILITY 
AREA WORK AREA ROOM 
[Pl | 
PLAN VIEW 
Entire cold room, including insulation, 


vapor barrier, and mechanical equipment, 
included in original house construction 
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We named it Cracker Barrel brand 
because it’s just the kind of cheese 
old-timers used to nibble at the cross- 
roads store. 

Natural cheddar that’s so great 
it doesn’t need any fancy fixin’s at 
all. In fact, when you taste it plain 
—say, on a soda cracker, — you'll 
swear your wedge must have been 
just cut from a big wheel. That’s 


racker Barrel 


BRAND 


Here's real old-fashioned 


“cracker cheese 


9 


because our double-strength alumi- 
num foil wrapper keeps every crumb 
of that wonderful old-fashioned 
cheddar so good! 

With pie, in sandwiches and just for 
nibbling, here’s what true cheese- 
lovers consider a soul-satisfying treat. 
Foil wrappers on Cracker Barrel 
wedges are marked Extra Sharp, Sharp, 
Mellow, Mild. KRAFT FOODS COMPANY 








Kraft TV Theatre. See it next 
Wednesday night, on your 
NBC Channel. TV's most 
famous dramatic series. 


is the fine natural cheddar from KRAFT 























QUICK SUGARY BAKED DougHNUT 


Fo OBE Stile 


O 
Pen 4 package of ready-to-bake b 
sm | 
iall cutter, cut hole in center of 


'Scuits Witt 


e€ach Brush 


— 
et. 
ee oe 


generous! : 
ZEE: NA} KINGS | ori y with melted butter or mars 
} se 10to 15 minutes. » argarine. Let 


Bake as pac 


kage directs 











Sugary Baked Doughnuts are buttery! 
But so delicious and easy to handle 
with a gay ZEE Napkin. New ZEE Napkins 
are so soft, yet so much more absorbent 
you rarely need more than one per meal. 
They’re strong when wet. No washing, 
no ironing for you! In colors, too! 


ww Crown Zellerbach Corporation 








BLAIR STAPP 
_ ’ 





Tree house, built around two tree trunks, 
has a pair of decks with a bridge between 


It’s a ship, at's a 
fort, it’s a tower 


This is one of those deceptively simple 
structures that suggests a wealth of play 
ideas to a child. His imagination can 
transform the tree house quickly and 
easily into a ship, or an island, or a look- 
out tower, or a fort. 

It also provides an unusual variety of 
play areas: 4 ladders, 2 decks, and a 
bridge. The bridge (see photograph be- 
low) makes it easy to pretend that the 
second deck is far away from the first. 
Each deck is reached by 2 wide ladders, 
which help younger children to climb up 
to the tree house. Both decks are built 
around a tree trunk, but the main support 
for the platforms comes from the + by 4- 
inch posts at each corner. A railing of 
2 by 4’s extends around the outside. Long 
3-inch by 12-inch tongue-and-groove 
planks form the bridge. 


The tree house was designed by Mrs. 
Miriam Holland in Sunnyvale, California. 





Bridge increases play possibilities of the 
tree house. Children stay up in the air 
as they go from one deck to the other 
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“Gee! Thanks, Dad—cutting the grass will be easy from now on!” 








) ways when you choose WIZARD: 


1. Wizard's high ratio of 
h. p. to blade cuts through 
where many stall. 


4. Wizard's exclusive Turbo-Arched blade, 
hollow ground for superb cutting, 
“suction-lifts’ even stubborn matted 
grass and neatly clips it 
into a smooth, clean lawn! 


2..Wizard’s exclusive Turbo-Dome literally 
“captures” the grass as you mow... 
shredding and chopping . . . then 
releases it evenly to your lawn. 

















5S. Safety features? Totally enclosed 
blade; all-steel base; 

float lock handle are yours 

when you choose Wizard! 


3. Wizard's evenly spaced 
wheels prevent “scalping,” 
trim closer. 


Popular 20” Front Trim WIZARD WARRIOR iitus. above) 
Wizard’s specially designed base deflects all clip- 
pings down to the ground for greater safety. 

4-cycle 22h. p. $92.50 2-cycle 2% h. p. $84.95 


Big yard? Terraces? Trees, walls, fences? 
ia Whatever your mowing need, there’s 
WIZARD 18” Side Trim a WIZARD designed for your lawn: 
Wizard’s special ring en- 
closure and baffle assure 
fine clippings and even 
side distribution. 
leaf pulverizer included 
4-cycle 134 h. p. $72.50 
2-cycle 1.7 h. p. $59.95 


Every Wizard Mower has an exclusive combination off 
features that add up to easier, safer, better mowing 
for you! 14 models to choose from—large and small, 
front and side trimmers—with a choice of 2 or 4 cycle 
engines. Priced to fit any budget. Easy terms. See 
them today at Western Auto and choose your Wizard! 





20° Self Propell 
4-cycle . . . $127.50 


4-cycle Reel-Type, 
18” Self Prop. $79.95 
21” Self Prop.$114.50 


ed, 24° Riding Mower 
E 219.95 


17” Front Trimmer, 18° Front Trimmer, 20” Side Trimmer, 
. 92.50 4-cycle. . . . $219. 


2-cycle....$52.95 4-cycle.... $72.50 4-cycle.... $92 
163s” Electric $39.95 2-cycle.... $64.95 2-cycle.... $84.95 


~ AMERICA’S FINEST LINE OF 
Wize d QUALITY POWER MOWERS 
Sold Nationally By 
Western Auto 


STORES & ASSOCIATE STORES 


(S36) 
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NOTE: {n some areas of the U. S., Hawaii, Alaska and Mexico, prices slightly higher. Western Auto Associate Dealers own their stores, set their own prices, terms and conditions. 




















“Nothing to it...easy as icing a cake” 











you, too, can do a professional looking paint job with 


WIZARD SATIN FINISH 


amazing paint covers both walis and woodwork 


WIZARD'S 


exclusive alkyd-acrylic rubber 
base formula almost makes 
you a MAGICIAN 


You can whiz right thru with WIZARD, the only alkyd-_ | 
rubber base paint that goes on both walls and woodwork... | 
covers in one coat! | 
No messy clean-up jobs. Brushes, hands and spills rinse clean 7 
with water! Dries in half an hour. . . leaves no painty odor. 
| 
! 
| 
| 
| 


' 


Only WIZARD’S Polyvinyl-Acetate balanced formula gives 
you a rubber base for easy application and luxurious finish 
plus an Alkyd-Acrylic resin that produces a durable, 
scrubbable surface. 


Pick your colors today and start re-decorating! Gal. $4.98 





Try These Quality 
WIZARD Paints: 


WIZARD MASONRY PAINT 
WIZARD ONE-COAT 





House Paint 
WIZARD'S exciting new Deco- Complete 48-page : 
rator Colors to match or har- FR EE guidebook for Do- WIZARD AUTO ENAMEL 
monize are unlimited with easy- It-Yourself Painters. At ° 
to-make intermixes. your Western Auto Store. WIZARD SPRAY ENAMEL and 








WIZARD QUALITY BRUSHES 





Hundreds of WIZARD VALUES for do-it-yourself painters at... 


TAT 2 Tin. 


STORES AND ASSOCIATE STORES 





NOTE: In some areas of the U. S., Hawaii, Alaska, and Mexico, prices slightly higher. Western Auto Associate Dealers own their stores, set their own prices, terms and conditions. (H105) 
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Vew look tu 


If you haven't been in your neighbor- 
hood Western Auto Store during the 
last few weeks, it might pay you hand- 
somely just to take a peek inside—be- 
cause something has happened that's 
important to you and your pocketbook. 


A complete replacement has taken 
place in nearly all departments. In- 
stead of the former ‘local brands," 
you'll discover famous nationally-ad- 
vertised goods that you have read 
about in magazines for years—and 
which up until now have not been avail- 
able anywhere on the coast. 


For example, you'll find wonderful new 
Wizard Appliances—the most com- 
plete line of appliances in America— 
from gleaming ranges, washers and re- 
frigerators, to freezers, vacuums, and 
water heaters. You'll see Truetone ra- 
dios and television sets—chosen by 
more than 3,000,000 families over all 
other brands combined. Add to this 
the fabulous Wizard Outboard Motors, 
the outboards that continue to amaze 
sportsmen and professionals alike with 
their out-performance characteristics 
... popular Davis Tires, chosen by mil- 
lions for safer driving and guaranteed 
long life . and powerful Wizard 
Batteries, famous for their guaranteed 
power. 

For your lawn, home, and garden see 
the fabulous Wizard Power Mowers 
and Tools; and colorful acrylic, rubber- 
based Wizard Paints that save hours 
of work with their efficiency. 


Because of mass volume selling through 
4,000 stores, economies are made in all 
lines of goods—and these are passed 
on to you in the form of better values. 


You'll enjoy doing business with West- 
ern Auto . . . not only at your neighbor- 
hood store—but anywhere you go. For 
example, on a vacation trip, your Davis 
Tire guarantee will be honored by any 
of the 4,000 Western Auto Stores & 
Associate Stores from coast to coast. 
Similar service applies on all other 
Western Auto merchandise every- 
where. It's really something! 


See the ‘‘new look’’ this week 
at 


Western Auto Stores 
& Associate Stores 


AMERICA’S 


YS a 


——_ oe 
, : 4 “i 
wonderful WizAeo’ > a 


Removes All 3 Kinds of Dirt! 


... yet uses up fo 16 gallons less hot water! 











Why this WIZARD outwashes 
any other type automatic: 


The cleanest clothes you ever washed are yours at the 
touch of Wizard’s Magic Brain Dial! For here is power- 
ful “tidal wave” action that quickly, safely, effectively 
swirls out all 3 kinds of dirt! Patented solid tub design 
with “over-the-top” spin-out uses less hot water—only 
16 gallons (compared with up to 32 gallons for other 
automatics.) Never re-uses dirty water. Needs no extra- 
cost suds-saving device. 

Two wash cycles: set for regular or delicate fabrics. 
Push-button water temperature selection. Patented 
automatic “Weigh Fill” fills tub to correct level. Vibra- 
tion-free “Flo-Matic” balanced tub. Trouble-free fluid 
drive. 3 rinses plus deep overflow agitated rinse. Illumi- 
nated backguard. Smart new Coppertone trim! See this 
unmatched value at your Western Auto Store this week! 
Wizard Master Deluxe Washer, only... .. $25995 
Wizard Automatic Dryer Twin ...Gas $219.95, Electric $179.95 


MOST COMPLETE 








== 





1. Floating dirt (lint, scum, 
etc.) overflows at top, can’t 
filter back thru clothes as 
in perforated tub washers! 





2. Heavy dirt (sand, grav- 
el, etc.) sinks to bottom, 
flushes out through pat- 
ented sediment trap! 











3. Soluble dirt (grease, 
mud, stains, etc. —85% of 
all dirt) spins out at top, 
never strains thru clothes! 


Wizard > Elses 


LINE OF 
sold nationally by 


FINE APPLIANCES 


Western Auto 


S$TrTeees AND 


ASSOCIATE 


STORES 
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NOTE: In some areas of the U. S., Hawaii, Alaska, and Mexico, prices slightly higher. Western Auto Associate Dealers own their stores, set thelt own prices, terms and conditions. 























This cottee tells you 
its fresher 


It greets you with a louder whoosh pressure packing preserves cotlee 
and the livelier aroma that forecasts freshness and flavor better than any 
fresher, fuller-flavored coffeeineach vacuum can or bag. 
satisfying cup. Why? Because Chase Chase & Sanborn Coffees are served by 
& Sanborn Coffee is the only leading — more fine hotels and restaurants through- 
brand that’s pressure pac ked. And out America than any other brand. 


Chase & Sanborn 


Fresher because its pressure packed 


A remarkable new instant coffee -™ 
is underneath this lid... i" 


Yes, you can now enjoy Chase & Sanborn’s famous 
flavor in this brand-new full-bodied instant! 





New Instant Chase & Sanborn 




















Tiles are laid five feet up the wall to give it adequate protection from splashing 


BLAIR STAPP 


first really new 
detergent for 


Electric 
DSnicsacles 


finish 


bather. It took about 300 square and 40 bull-nose tiles to cover 38 square feet of wall 
ENDS WATER 


SPOTTING 


Tiling a wall...on your own more gpa 


Laying ceramic tile on a vertical surface is 
an easy job for any home craftsman who 
is reasonably neat and patient. Using a 
tile setter’s adhesive, we did the 5-foot- 
high wainscoting around three sides of 
this bath tub (see photograph above) in 
about a day and a half. 

The technique explained in this article 
works well for walls, shower enclosures, or 
trim. It is not suitable for sink tops or 
floors, which require that tile be set in 
mortar. 


TOOLS AND MATERIALS 

Ceramic tiles. Figure on 8 of the 414-inch 
tiles per square foot; then add an extra 
3 per cent for breakage and mistakes. 
Tile adhesive. A 1-galion can will cover 50 
square feet. Get slow drying adhesive, if 
you can, so you can work slowly. 

Grout. One gallon will cover 50 square feet. 
Paint thinner or white gasoline. Use to re- 
move adhesive from fingers and tiles. 
Paint or tile primer. This prepares the wall 
for tiling. 

Putty knife. You need this, or a scraper, 
for digging adhesive from can. 

Wide adhesive spreader. This is a specially- 
notched, metal tool of the trade. 

Tile cutter. You can often borrow or rent 
one from the shop where you buy the tiles. 
A small hand cutter costs about $3; larger 
cutters cost $15 to $20. 
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SAFEGUARDS 


Tile nippers. Rent or borrow from your 
tile shop, or buy for about $2.75. 
Miscellaneous: Carborundum stone. Rub- 
ber gloves. A large old paint brush or 
calcimine brush. Stack of newspapers. 
Sponge. Rags. 

The cost of the materials needed to tile 
all around the bath tub enclosure shown 
in the photograph above was about $40. 
Second-grade tiles were used; first-grade 
tiles would have brought the total to 
about $75. 

All special cuts, such as mitered corners, 
should be done on the diamond wheel at 
the tile shop. For perfectly round cuts to 
fit around the edge of the tub, make a 
cardboard template and cut the tiles with 
the nippers. Simple cuts for around pipes 
can be done without a template. 

Before beginning to set the tiles, make 
sure that the surface is thoroughly clean 


and dry. Then prime with paint or special FINISH is so wonderfu 
tile primer. You can lay tile directly on safe and mild that it 
plaster, gypsum board, and plywood that tergent specific 

is at least 1% inch thick or heavier. The manufacturer 

tile in the photograph above was laid on ae at tin 


%-inch plywood nailed over gypsum 
board. If you are tiling an old plaster wall, 
which may have chips or cracks or holes, 
patch masonry first. (See For patching 
jobs around the house in Sunset for No- 
vember 1955.) Be sure the surface is 
smooth and level. 

Proceed as shown on pages 126 to 132, 


Apex, Cr 
point, Jam 


and Westir 

























$0 SMART! $0 RUGGED! Setting tile (continued) 
$O RIGHT FOR YOUR DOORWAYS! 


INSTALL NEW 


DURA//ex 














THRESHOLDS : 
| Positively seal out drafts, 
weather, dust, insects » 


No modern doorway is complete 
without DURAflex, greatest thresh- 
old improvement in 25 years! 
Protects against weather, adds to 
appearance of home. Eliminates 
strips, or molding on bottom of 
door. All widths, special sizes for 





Step 1. After cleaning and priming wall. 


thick rugs, too! nail lath or strip of straight wood level 

Hugs floor and door! around 8 sides of tub, 3 inches above top 
Flexible vinyl arch in aluminum of tub. Reason: Courses of tile will then 
base springs against bottom of be absolutely level. Tubs are often not 
door to provide positive sealing. level, and starting from top of tub would 


Vinyl strips along bottom of 


hase prevent water seepage throw all courses of tile off level. 


Easy to install— 

do it yourself! 
See your building supply dealer, 
or write for free brochure and 
names of dealers. 





B00 N. 17th AVENUE 
| PHOENIX, ARIZONA 
PHOENIX ®© MIAMI ® TORONTO 





US Pat 2.718.677 U § nd Foreign Pats Pending 


THE GREATEST THRESHOLD IMPROVEMENT IN 25 YEARS 


California Wrought Sron 

















e. 2. With broad scraper apply thick, 
generous gobs (about 14 cupfuls) of ad 
hesive to the back wall at 8 to 12-inch 


intervals. Use a cheap scraper so you can 


throw it away afterward—too much 
bother to clean it. 








CALIFORNIA Ss 
WROUGHT. IRON, INC | Step 3. With the notched metal spreader, 


spread the adhesive so that it covers wall. 
' 9 older and Name of Nearest Dealer fasadena 3, Calif The adhesive is strong enough so that a 
thin layer is enough. 





SUNSET 








th 
he 


M 





sae 


all, 
vel 
top 
hen 
not 


uld 


id 
ch 


al 


4 


W's 


Ci 
4 
xs - ee 


SS 


Tider, 











} { 


vy") 
| 


(ico 17 
— > 1 





BATH TUB 


Step 4. Start at the left corner of the tub 
enclosure, and work to the right, laying 
the bottom row entirely across the back 


first. 


ERNEST BRAUN 
1 4 59 
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Step 4 (continued). Use a narrow bladed 
putty knife to butter the back of each 
tile with about 1/16 to ¥& inch of ad- 
hesive. You don’t have to bother to cover 
the tile all the way out to the edges. Wipe 
smears of adhesive from surface or edge 
of tile; use a rag dampened with solvent. 
If adhesive squeezes out between joints, 
use less adhesive. 

Apply tile, with pressure, about 1/16 to 
14 inch away from final position. Then, 
still pressing, slide into place. Tiles should 
touch, butting together snugly. Two small 
“spacers,” cast on each edge of the tiles, 
as shown in sketch below, will keep the 
tiles separated the proper distance for 
grouting later. 


_-.. 


Spacers protrude less than 1/32 inch. If 
the tiles do not have cast spacers, you will 
have to use special wood spacer strips 
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KITCHEN FRESHNESS 
STARTS HERE 


Fresh as a daisy ... clear as spring... 
that’s your kitchen with a Trade-Wind over the range. 
There’ll never be a trace of greasy fumes or cooking odors... 
Trade-Wind — the only complete ventilating system — 
assures you complete kitchen freshness. 
Let us send you full details. 


‘LradeDitied 


o ei ace 2b ee 6 24-8 SO) oe CeO@ COO DB eoFeesescn eee ane 09:0 Cee ee SD 


TRADE-WIND MOTORFANS, INC., 7755 Paramount Bivd., Dept. SU, Rivera, California 
Please send full color brochure on all Trade-W ind Ventilators. 


NAME 
ADORESS 
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Setting tile (continued) 


Step 5. When you get to the end, mark 
a tile to fit the remaining space. When 
building, never worry about designing to 
fit tile sizes. Tiles are 
shown in the next step. 


easy to cut, as 





Step 6. Set tile in cutting device and score 
where marked with pencil by pulling the 
lever toward you. To break the tile, you 
push down on lever (next photograph). 


ERNEST BRAUN 





Step 7. Two legs of cutter straddle scored 
line. Squeeze handle, and tile snaps clean. 


Sleep tonight 
on the 
mattress 

of tomorrow 


Serta 


Perfect Sleeper 
: Mattress 


Featuring... 


@ Serta’s famous smooth 
top...no buttons to spoil 
your sleep 


e@ New miracle-fibre 
“Estron” padding for 
the firmness you need... 
the softness you like 


e “Unimatic” innerspring 
construction for uniform 
support 


e Luxurious “Anniversary 
Gold” BurMil Rayon 
Damask cover 

e Guaranteed 15 years 


** 2 


Also available * ® 
in Supersizes 


\ 


. 


30! 


ANNIVERSARY 


“ly le 
oS 





Model 2006 A.D. 
Mattress 







YOU'LL SLEEP 
SOUNDER 
ON A SERTA 





SUNSET 





Model 2006 A.D. 





Made in San Francisco by Simon Mattress Mfg. Co. 
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Setting tile (continued) 





LATH 





eee gS ge 


Step 8. After first row is set, you can start 
‘second row. Either start with half a tile, 
as shown in the sketch above, and lay up 
brick fashion, or lay them in straight 
rows. Staggered joints tend to hide wall 
irregularities, such as an uneven corner, 
and make it possible for the amateur to 
get a professional looking job. If corners 
are plumb, however, it is also possible to 
lay up the tile in straight rows, as shown 
in these photographs. 











Step 9. Feature strip of contrasting color 
is set in place at top row, or, as here, next 
to top row. A bull-nose tile, with rounded 
tops, finishes off top edge. Bull-nose tile 
shown being filed on a carborundum stone 
to smooth off rough edges, give snug fit. 
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% 
Our policy is not just another insurance policy. 
You get more protection — for more members of 
your family — against more hazards than ever 
before — at lower cost! And 97% of policyholders 


who made loss claims said, “Completely satisfied 
with your fast, fair payment”. 








Step 10. After back wall is tiled, start 
with outer edge of end wall, and work in. 
Begin with top corner. Set bull-nose tile 
down to lath. 
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NEW 
RONSON 


Fire-Starter Fuel 








Starts Barbecues 


NO WORK! 


Instantly! NO WAIT! 


Now! Ronson takes the “hard part” out of 
fire-starting with new Ronson Fire-Starter 
Fuel! A “natural” for starting outdoor bar- 
becues, bonfires, fireplaces, leaf and trash 
fires! Starts any fire easily, instantly. And 
with Ronson Fire-Starter, fires stay lit! 
Handy switch-spout on can opens at flick 
of your finger. No hole to pierce! No cap to 
get lost! And pleasantly scented Ronson 
Fire-Starter won't affect taste of food. So 
why put up with irritating, old-fashioned 
fire-starting methods? Get the igniting fuel 
with the name you know—Ronson Fire- 
Starter Fuel! 59c per pint can. 
OPEN! 
~ CLOSED! 


Exclusive Spill -Proof 
Switch-Spout 

Makes Fire-Starting 
Faster... Easier 





Starts Bonfires! 


ONSON 


Specialists in “fire-starting” for over 50 years! 


© 1956 Ronson Corp., Newark 2, N. J. 
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Setting tile (continued) 





BATH TUB 


Step 11. Begin with tile set just above 
lath, as you did with back wall. When the 
corner tile is set, you may also Work up, 
as shown here, although the best method 
is to lay horizontal rows. 


ERNEST BRAUN 





Step 12. Using tile nippers, cut out small 
pieces to fit around pipes. Make cuts bit 
by bit, and start at edge or corners. 
Goggles will protect eyes from flying bits 
of tile. To make a clean cut, score the 
surface of the tile first. When the wall 
above the lath has been completely filled, 
remove the lath and cut tiles to fit space 
between bottom tiles and top of tub. 





Another, easier way to trim around the 
pipes is to cut the tile in the center and 
nip out the corners for the pipe hole 








crappocK Ian -En 





creates a smart 


for dining pleasure 





In warm Summertan Mahogany as pi 
tured . . . in satiny Patina Walnut, | 
serene Neutro-Oak if you prefer 
Craddock Trans-Era gives you diniq 
groups with a flair for adding a fashioj 
able, gracious air to even a lea 
spacious area. And, of course, Trans-§ 
gives you the extra value of . 
celled Craddock quality! Offered in 
eye-filling array of open-stock pieces, 
eye-opening prices, by your favori 
better store. Better stop in and choo) 
your Trans-Era grouping, soon. 

For your copy of a Decorator Guide 


to Beautifying Your Dining Area, 
send 25c in coin to Dept. S-3. 


CRADDOCK 
FURNITURE CORPORATION 


Annex Space 224 NW, 

Los Angeles Furniture Mart 
2155 E. Seventh Street 
Los Angeles, California 


BUY U.S. SAVINGS BONDS | 
AND HOLD THEM 


TENSE NERVO 
HEADACHES 


call for 


STRONGER Yet SAF 


NACI 


Won’t Upset The Stomach 
Anacin® not only gives stronger, fa 
relief from pain of headache, but is 
safer. Won’t upset the stomach and 
no bad effects. You see, Anacin is li 
doctor’s prescription. That is, Anacin 
tains not just one but a combinatio 
medically proven, active ingredients. $ 

















entific research has proved no single 4 
can give such strong yet such safe! 4 
_as Anacin. Buy Anacin Tablets today} 
BECOME A LANDSCAPE SPECIA 
Increase earning power, ! 

y 2 a new career. Thorough. 4 

Same, ec) ¢ follow home-study metho 

you modern trends in ® 

= and garden design, hor! 

drafting, ete, 45 illustra 

sons, Successful graduates’ 

out the world. 40th yr. § 

Charter member, National Home Study Co 
AMERICAN LANDSCAPE SCHOO! 

Dept. 736, 4508 Franklin Ave., Des Moines 
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Setting tile (continued) 


Step 13. After allowing adhesive to dry 
overnight, wet all joints thoroughly, wash- 
ing down with saturated sponge. Keep 
sponging joints for about 15 to 20 min- 
utes. Tile joints must be thoroughly wet 
so tile will not absorb water from grout 
before it is dry; otherwise grout will crack. 
Grouting is sloppy job. Close drain in tub 
so no grout water will go down pipe and 
stop it up. Put a dozen thicknesses of 
newspaper in the bottom of tub to absorb 
water that runs off the walls. 


ERNEST BRAUN 








Step 14. Mix grout powder with water 
until it is halfway between thick cream 
and pancake batter. Use rubber gloves; 
grout may irritate the skin. Let grout 
stand about 15 minutes, during which 
time you can wet tile joints as shown in 
Step 13. With large brush “paint” grout 
on the whole tiled surface. It may be 
easier to do the back wall first, the end 
walls next. Use the brush up and down, 
from side to side, and then diagonally, so 
that the grout will catch in all the spaces 
between the tiles and fill them up evenly. 
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plaster... 





and s stucco... 


you can do rt easily, at low cost, 


and be sure of results with the 
DRY MIX TEAM 


Take a careful look around your 
home! Consider the concrete paving, 
foundations, garage floor. Any 
cracks? Any holes? Any low levels 
needing raising? 


How about the exterior stucco and 
interior plaster? Any cracks ? 


And brickwork on entrance ways, 
planter boxes, patios or chimneys. 
Are all bricks tight and unchipped ? 


Now, there’s a special reason for you 
to inspect the concrete, brick, stucco 
and plaster in your own home. The 
Dry Mix folks, from Roseville, Cali- 
fornia have developed a team of 
products that makes it easy for you 
to make such repairs yourself. 


This team consists of Dry Mix 
Junior (for concrete, mortar, tile, 
stucco or plaster) plus Dry Mix 
Cement Adhesive. Used together, 
this Dry Mix Team assures perfect, 
positive bonding with the surface to 
be repaired. For the first time, you 
can be sure of a lasting, profes- 
sional job with Dry Mix, and do it 
yourself! 


“DO-IT-YOURSELF” BOOKLET — FREE »-> Address 


THE DRY MIX METHOD IS 1-2-3 SIMPLE! 


1 Clean the surface to be patched, coat 
with Dry Mix Cement Adhesive 


2 Combine the Dry Mix Adhesive and the 
selected Dry Mix product with water 


3 Mix and apply. That's all! 





You can get the Dry Mix Team in most 
lumber yards, hardware and building 
supply stores. For your convenience, it 
comes in red, white and blue bags as 
small as 2 lbs., with larger sizes for 
your larger jobs. 


YOU’RE SURE OF 
RESULTS WITH 


DRY 
MIX 


DRY MIX PRODUCTS, ROSEVILLE, CALIF. 
Please send me your booklet: ‘How to 
make your own repairs on Concrete, Tile, 
Brickwork, Plaster & Stucco”— the Dry 
Mix way. 


DRY MIX 


PRODUCTS 
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* Guard your Children from 
danger 

¢ Protect your flowers—shrubs 

¢ Discourage prowlers 

* Establish your property lines 


This is actual size of mesh 


Superior features, yet at a new, 
low cost: 


* Rust resisting copper bearing 
steel 


* Galvannealed coating—rust 
protection 

* Sturdy, rugged mesh design 

* Climb-proof openings 

* Vise-like knot 

* Choice of six heights 

* Choice of two weights 


REE DS Hanigpinnt pitta he cent 


SEE YOUR 
LOCAL KEYSTONE 


San Leandrea, 
Portiand 9, Oregon «+ 


DEALER : 4293 Bandini Biva., 


: KEYSTONE STEEL & WIRE COMPANY 


Peoria 7, Winois 


Los Angeies 23, California +» 2420 Merced, 


nia « 1800 N. W. 16th Avenue, 
West idaho Street, Seattic, Washington 










Corns, 


SORE TOES — TENDER SPOTS 


VE: - DEEP RELIEF: 
WIE 


M Pain Stops €: 
FAST! 

Dr. Scholl's Zino-pads stop pain 

at its source . . . remove corns 


one of the fastest ways known to 
medical science. No other method 









like it. Also sizes for Callouses 
and Bunions. Get a box today! 


SWPP" DE Scholls line pads 
ZUD Removes RUST: STAINS | ZUD | 


fom BATHTUBS + SINKS + bottoms of COPPER POTS = 
TILE FLOORS - AUTO BUMPERS - METALS a 






























MOVING? 


When you change your ad- 
dress here’s what todo . . . 


FIRST .. 


Notify SUNSET PROMPTLY. Give both 
old and new address. If possible, in- 
clude the lobel from your last copy of 
SUNSET, showing how your name and 
address appeared. 


SECOND... 


Get Form 22 from your postmaster or 
mail carrier, fill it out, and mail to your 
local postmaster. They will forward 
your next copy—by that time our rec- 
ords will have been changed and you 
will not miss a single issue of SUNSET. 


The Magazine of Western Living 
MENLO PARK, CALIFORNIA 














Setting tile (continued) 





Step 15. Before grout dries, which will be 
within 20 to 30 minutes, wash it off the 
walls with a water-soaked rag. Let the 
grout water run down into newspapers in 
the tub. Enough grout will stick between 
tiles. Point up lines and corners with your 
finger or a corner of the rag. 
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Step 16. With a dry, soft cloth, rub off 
remaining dry grout powder until tiles 
shine. 
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Step 17. To fill deep cracks between bull- 
nose and edge, mix grout to putty-like 
consistency and force in with finger and 
putty knife or artist’s palette knife. 
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Gingerbread boy on front of little girl’s 
overalls matches two gingerbread dolls 


Gingerbread dolls 
... in applique 


The child in the photograph above enjoys 
her cloth gingerbread dolls all the more 
beeause she also has the pattern of the 
gingerbread man appliqued on her over- 
alls. You can put the rick-rack trim on a 
pair of plain, ready-made overalls, or you 
may prefer to make some overalls out of 
the same material used for the dolls. 

To make the gingerbread dolls, you will 
need a yard of 36-inch-wide, chocolate 
brown Indian head cloth and these no- 
tions (the list includes materials for the 
zingerbread boy on the overalls): 8 yards 
of white rick-rack and about 2 yards of 
colored rick-rack, 1 skein each of white 
and pink 6-strand embroidery cotton, and 
in assortment of white buttons. 

Cut a paper pattern for each doll. Cut 
the yard of fabric into 4 pieces, each 
18 inches square. Fold two of the pieces 
in half, right side in, and place a pattern 
on each piece. Trace around the patterns 


nan OT ve 
iim ea 
\/ io! f < 





Make paper patterns the exact size of half 
of finished doll. You add a ¥-inch seam 
allowance when you cut out the material 
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Now You Can Piay Drums, 
- hundreds of 
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Harp, Banjo 
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effects 
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DOUBLE YOUR FUN WITH 


Lastriamestdl Percussion 


A Wurlitzer Organ becomes more 
fun than ever with new “Instru- 
mental Percussion.’ Xylophone, 


guitar —a whole range of thrilling 
new voices can now be played with 
no special touch. Wonderful relaxa- | 
tion for adults, it offers children an | 
interest that contributes to their edu- | 

l 

! 


cation, makes them the envy of their 
friends. Mail the coupon, visit your 
dealer or contact him for a Demon- 
stration Record. 


THE RUDOLPH WURLITZER COMPANY 

Organ Dept. $U-63, North Tonawanda, N. Y. 
Send me information on “Instrumental 
Percussion.”” 


(] Send me details on Demonstration Record. 
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@ Why put up with old 
fashioned windows that have to 
be painted every few years to 
protect them against rust and 
rot? “Quality-Approved” alumi- 











num windows are easy on your 
pocket-book —a joy forever. 











They are available in all types 





LN YORUDIWL WH DOOS 


to fit any architectural design. To 
get the best for your money, in- 
sist on the “Quality-Approved” 
Seal. For copy of new illustrated 
“Window Shopping Guide” send 
10c to the Aluminum Window 
Manufacturers Assn., 75 West 
St.,N. Y. 6,N. Y., Dept. SU563. 
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Year ‘round 
conditioning 
by 





















designed for 
California living! 


Whether you are buying, building 
or modernizing there is a Coleman 
heating and cooling unit to fit 
your home — your budget. 


“Blend -Brir. HEATING 


@ Only heating system backed by 
$1000 Comfort Bond. 

@ Space-saving “Trim Boy” 
models for all types and size homes. 


@ Exclusive blenders allow individual 
room control of temperature. 


“Bilend-Arir. COOLING 


@ The best humidity control of any 
system for healthful dry-cool comfort 
even in coastal areas. 


@ Top capacity in hottest weather 
with exclusive “Air Mist’ condenser! 


@ Lowest cost to operate—up to 49% 
less than ordinary systems! 











World's most famous heater 
spreads a wall-to-wall car- 
t of comfort thru your 
ome... keeps floors warm! 


World’s lowest priced central 
heating plant makes any 
home easy to heat! Flat 
register or dual wall model. 


No other wall heater can 
equal a Coleman for warm 
comfort! Doubles natural 
circulation of warm air. 









BUY NOW on EASY TERMS! 


NO DOWN PAYMENT—THREE YEARS TO PAY 
Mail Coupon for FREE COMFORT SURVEY 


The Coleman Company, Dept. S-502 
6506 So. Stanford Ave. 250 Sylvester St. 
Los Angeles 1 So. San Francisco 


Have your dealer call and arrange a time for 





The Coleman Company, Inc. 
Wichita 1, Kansas 















; my free home comfort survey. 
Coleman VIT-ROCK 

Gas Water Heaters with Neme 

exclusive rock lining that 

can’t rust. Backed by 10-year | Address 

$500 warranty. : City mses State 
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with a soft pencil. Cut the front and back 
pieces for each doll at the same time, 
adding 1% inch for seams. 

Now add the decorations and features: 
Pin white rick-rack around the edge of 
the front piece for each doll, and tack or 
machine-stitch in place. Use the colored 
rick-rack to detail the dress and jacket 
(see photograph below). 

Sew buttons in a row down the girl’s dress 
and the boy’s jacket. Embroider hair with 
the white cotton and outline a mouth with 
the pink. Make two large French knots 
for the nose. Sew on large white buttons 
for the eyes, using thread of a contrasting 
color. Add several smaller buttons with 
solid tops for teeth. 

With the right sides of the front and back 
pieces together, sew the girl doll together 
on the penciled line. Leave an opening of 
several inches so you can reach in with 
handfuls of stuffing. Clip the seam allow- 
ance at right angles to the stitching in 
one or two places on each curve. Sew the 
two pieces for the boy doll together the 
same way. 





White rick-rack around edges looks like 
icing. Embroidery cotton outlines hair 


Turn the dolls right side out and fill each 
with shredded foam rubber or kapok. 
Poke stuffing tightly into the hands and 
feet. Handstitch the holes closed. 

Use your paper pattern of the boy doll as 
a guide for appliqueing the rick-rack on 
the child’s overalls. Trace around pattern 
lightly; then pin and sew white rick-rack 
over the penciled line. In the photograph 
on page 133, you see that a narrower 
rick-rack outlines a jacket with lapels. 
Add three small buttons for the eyes and 
nose and a large red button for the mouth. 


GOOD IDEA | 


In a child’s room 








To make a child’s bedroom seem more like 
a playroom, you might cover one of the 
sliding doors of the closet with blackboard 
paint and the other with a bulletin board 
material, such as cork. 
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P.G. and E. answers 
your questions about 


automatic 
clothes dryers 


Q. Do they really dry clothes as well as the sun? 

A. Believe it or not, they do a better drying job. 
Clothes come out as much as 30% fluffier; built-in ozone 
lamps give them even more fresh-air fragrance than the 
sun itself. And you can dry the wash in any weather— 
even in a downpour. 


Q. Do white clothes STAY white in a dryer? 

A. Definitely! Properly rinsed, white clothes come 
out so snowy-white you can’t tell them from laundry 
that’s dried in the sun. No sooty clothes lines to get 
them dirty, either. And unlike the sun, a dryer never 
fades colored fabrics. 


Q. How much work do they save? 


A. A recent survey by a midwestern college shows 
you can dry the wash almost 50 times as easily with an 
automatic dryer. Easy to see why: there’s no lugging 
of heavy baskets... no pinning-up. . . no taking-in. You 
merely toss in the wash and flick a switch. Period. Your 
dryer does all the rest—even shuts itself off when the 
clothes are dry. 


Q. How much do they cost to buy? 


A. Only a few dollars a week, after a small down 
payment. Average total price: about $225. 


Q. And the cost to run them? 


A. Just a few cents a week, thanks to P. G. and E.’s 
low rates for gas and electricity. 


Q. How big a load will they handle? 


A. Most dryers have a capacity of 9 pounds—about 
the same as automatic washing machines. 


Q. How long do they take to dry each load? 


A. Average time for complete drying: only 30 min- 
utes. Lighter fabrics such as nylon and silk dry even 


faster. The time is also shorter if you want your clothes 
slightly damp for ironing. (Incidentally, dryers and 
washers both take about the same time—so your dryer’s 
ready to handle a second load as soon as it’s washed.) 


Q. What special features do various dryers have? 


A. Whenever the door is opened on most makes, an 
interior light flashes on and a safety switch stops the 
dryer. Some makes also have a bell which rings when 
the dryer stops. And some let you dry man-made fibers 
with the heat shut off. 


Q. Any special do’s and don’‘ts for running a dryer? 


A. Never overload your dryer. Take care not to 
overdry, or you'll set unnecessary wrinkles and rob 
clothes of their soft, “natural” feel. Dry starched clothes 
by themselves. Clean the lint trap after every washday 
(it’s easy—and important). And go over the inside of 
your dryer with a damp cloth every month or so. 


Want more information? 


If you have a question that’s not included here, 
just jot it down on the handy coupon below and mail 
to your nearest P. G. and E. office. We’ll do our best to 
answer. No charge or obligation, of course. 
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Pacific Gas and Electric Company 

245 Market Street, San Francisco 6, Room 404 

| I'd like to know more about automatic dryers. Please 
| answer this question: (write question here).................. 
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Gas and Electricity are cheap in California! 
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CHINESE-STYLE 
ASPARAGUS WITH PRAWNS 





Cut asparagus stalks on diago- 
nal. Cook raw prawns in hot oil 








Remove prawns; sauté asparagus 
in oil, add seasonings, broth 





Cook asparagus until crisp-ten- 
der; add prawns, soy; thicken 
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Serve prawn-asparagus mixture 
at once over fluffy steamed rice 


suNSET’S Kitchen Cabinet 
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AN INVITATION. All the recipes that appear in Kitchen Cabinet (as well as 
other recipes published in Sunset) are family favorites which Western cooks 
to share with other Western cooks. If you live in one of the seven far W 


CHINESE-STYLE ASPARAGUS WITH PRAWNS 


When you cook asparagus by the 
Chinese stir-fry method, it retains its 
bright green color. 
tablespoons salad oil 
| pound raw prawns (16 to 20 count) 
2 pounds fresh, heavy asparagus, cut on 
the diagonal into '/2-inch-wide slices 
Y_ teaspoon salt 
| teaspoon monosodium glutamate 
Y. cup chicken bouillon 
| large clove garlic, crushed 
| to 2 tablespoons soy 
2 tablespoons cornstarch 
Y. cup cold water 
Pour 2 tablespoons of the oil into the 
bottom of a wide frying pan. Add the 
shelled and cleaned prawns. Stirring, 
cook over high heat until prawns turn 
a bright pink; remove prawns. Pour in 
the other 2 tablespoons of oil, and add 


Se 


the sliced asparagus. Stirring lightl 
with a fork, sauté the asparagus over 
high heat for 2 minutes. Sprinkle with 
the salt and monosodium glutamate, 
pour in chicken bouillon (2 bouillon 
cubes dissolved in 4% cup water), an 
add the garlic. Cover and continu 
cooking 4 minutes, or until asparagus 
is tender but still crisp. Stir in soy to 
taste and return prawns to pan. Com- 
bine cornstarch and water and mix in; 
cook until liquid is thickened. Serve 
immediately with hot steamed rite. 
Serves 6.—J.H., San Francisco. 
Instead of the prawns, you may use 2, 
pound thinly sliced pork or beef. Cut 
the meat into 14-inch strips and brown 
lightly in the oil. 


PRUNE BREAD 


The tartness of the prunes stands out 
in this spicy, moist bread. 

| pound prunes 

Water 

2 cups sugar 

% cup shortening 

| teaspoon cinnamon 

Yy teaspoon nutmeg 

4 teaspoon cloves 

1 teaspoon salt 

4 cups flour 

2 tablespoons cocoa 

2 teaspoons soda 

2 eggs 
Soak prunes overnight in water to 
cover; drain, retaining 2 cups of the 
water in which prunes were soaked. 


Pit and chop prunes; put in a saucepan 
with the 2 cups of water, sugar, short- 
ening, cinnamon, nutmeg, cloves, an 

salt; cook for 5 minutes and then aa 
Sift flour, measure, then sift again 
with the cocoa and soda. Beat the eggs 
and stir into cool prune mixture; blend 
in dry ingredients. Spoon into 2 greased 
5 by 9-inch loaf pans. Bake in a mod 

erate oven (350°) for 1 hour, or unti 

done. —M. R., Medford, Ore. 

The flavor of this fruit bread improves 
if it is wrapped and allowed to mello 


a day or two. 


QUICK GROUND BEEF SUPPER DISH 


Seasoning short cuts in this recipe are 
onion soup and mushroom soup. 
1% pounds ground beef 
| tablespoon bacon drippings or salad oil 
V4 cup chopped green pepper 
| can (10!/2 oz.) onion soup 
1 can (10'/, oz.) mushroom soup 
1% soup cans water 
2 tablespoons cornstarch 
2 tablespoons water 
Dash of Tabasco 


Brown meat in the bacon drippings, 
breaking it up with a fork. Add the 
green pepper and cook a few minutes 


longer. Pour in the soups and the water 
and simmer 10 minutes. Mix the cortn- 
starch and water together and stir mn; 
simmer until liquid is slightly thiek- 
ened, and add the Tabasco. Remave 
from heat and let stand for 1 how 
Reheat and serve on toast, rice, bui- 
tered noodles, or mashed potatoes 
Serves 6—R. R. K., Alhambra, Calif 


We also suggest serving this meat mit- 
ture over the new quick cracked wheat 
that cooks in 15 minutes. 


RICH COCONUT ICE CREAM 


When you add whipped cream, or any 
other auxiliary flavoring, to softened 
ice cream, refreeze quickly to keep 
large crystals from forming. 

| cup whipping cream 

1 can (3'/ o2.) flaked coconut 

1 pint vanilla ice cream 


Whip the cream until stiff; mix in the 


coconut. Fold whipped cream mixture 
into slightly softened ice cream. Tur 

into refrigerator trays and refreez 
with controls set at lowest possib 

point.—F. J. L., Oakland. { 
If desired, serve this ice cream with 
berry sauce, creme de menthe, or crém 
de cacao. 


} 


hy 


5 
rn 


st nie T 








net 


8 __ Patent nt_Uftice 


1 
| 
| 
g lightly} | 
gus over? | 
ikle with | 
utamate, | 
bouillon | 
ter) | 
continu ; 
sparaguy” | 
in soy to 
. Com- 
i mix in; 
d. Serve 
1ed rite. 
0. 
Ly use 2 
reef. Cut 


id brown 


saucepan 


ir, short- 
ves, ane 
hen ad 
ft again 
oy eggs 
»: blend 
4 nm -ased 
a mod 
or unti 


m proves 
» mellow 


he water 
he corn- 
1 stir in: 
y thiek- 
Remave 
1 hour 
ice, but- 
rta toes 

a, Calif. 


eat mit- 
d wheat 


mixture 
Tun 


sited oe 


~—" 


1 withe 
or creme 


Se 


Il as many 
-ooks wish 
ir Weigrn 


st nie T 





suNSET’S Kitchen Cabinet 


—-------------—-— - — - — - - 


MACARONI LOAF 


Because you run the cooked macaroni 
through the food chopper before you 
combine it with the other ingredients, 
this moist loaf slices neatly. 
2 cups cooked macaroni (approximately 

| cup uncooked) 
1 can (4 02.) pimiento 
I green pepper 
2 cups milk 
2 cups soft bread crumbs, well packed 
2 cups grated Cheddar cheese 
4 eggs 
2 teaspoon salt 
4 tablespoons melted butter or margarine 
| can (3 oz.) chopped mushrooms 


After cooking the macaroni in boiling 
salted water, drain and cool before run- 
ning through the fine blade of your 


>= 


food grinder. Put the drained pimiento 
and seeded green pepper through the 
grinder also. 

Mix together the milk, bread crumbs, 
cheese, slightly beaten eggs, salt, 
melted butter, and drained mush- 
rooms. Add ground macaroni, pimi- 
ento, and green pepper. Turn into a 
well buttered 9 by 5 by 3-inch loaf pan. 
Bake in a moderate oven (350°) for 50 
to 60 minutes, or until set. Turn out of 
pan and cut into 6 to 8 slices—T. B., 
Bellevue, Wash. 

If desired, serve the loaf with a well 
seasoned tomato sauce. 


FRANKFURTER CASSEROLE 


As this casserole bakes, some of the 
seasoning in the frankfurters goes 
down into the rice, spinach, and cheese. 
2 packages (12 oz. each) frozen chopped 
spinach 
2 cups cooked rice (34 cup quick cooking 
rice) 
8 slices bacon 
% cup grated American cheese 
| pound skinless frankfurters 
Y_ cup liquid from cooking spinach 
| tablespoon Worcestershire 
| teaspoon garlic salt 


Cook spinach as directed on the pack- 
age; drain, reserving liquid. Place 
alternate layers of spinach and rice in 


a well buttered 2-quart casserole. Par- 
tially cook bacon and drain on paper 
toweling. Sprinkle the cheese over the 
top of the rice and spinach; arrange 
frankfurters over the cheese. Mix to- 
gether the 1% cup liquid from cooking 
spinach, Worcestershire, and_ garlic 
salt; pour over frankfurters. Arrange 
bacon over the frankfurters. Bake (un- 
covered) in a moderately slow oven 
(325°) for 45 minutes. Serves 8.— 
Bm. a 
You might like to substitute garlic 
sausage for the frankfurters. 


Sacramento. 


BING CHERRY RING 


You stuff canned Bing cherries with 
nut meats before molding them in a 
fruit and wine flavored gelatin. 


| large jar (No. 2!/2) pitted Bing cherries 

2 cups orange juice 

Y2 cup lemon juice 

| cup sherry 

| cup sugar 

3 envelopes (3 tablespoons) unflavored 
gelatin 

Walnut or pecan meats (approximately 

Ys cup) 


Drain liquid from cherries and add 


enough water to make 1 cup liquid. 
Mix with 114 cups of the orange juice, 
lemon juice, wine, and sugar, and bring 
to a boil. Soften gelatin in the remain- 
ing 44 cup orange juice and dissolve 
in the hot fruit juices. Let chill until 
syrupy. 

Stuff each cherry with a piece of nut 
meat: arrange cherries in a large ring 
mold; pour over the syrupy gelatin 
carefully, and chill until firm. Serves 
8 to 10.—B. C., Hollywood, Calif. 


NUT AND DATE CAKE 


Store this very rich, fruity cake, as you 
would a fruit cake. 

2 cups dates 

2 cubes ('/, pound) butter or margarine 

2 cups boiling water 

3 cups all-purpose flour 

2 teaspoons soda 

V2 teaspoon salt 

2 cups very coarsely chopped walnut or 

pecan meats 


Pit and slice dates; place in a bow]; add 
the butter, which you have cut into 
quarters; pour over the boiling water 


and let stand, stirring occasionally, 
until the butter is melted. Sift flour, 
measure, then sift again with the soda 
and salt into the date mixture. Stir 
well, then add nut meats. Mix well and 
spoon into a greased 10-inch tube pan. 
Bake in a slow oven (300°) for 114 
hours, or until cake tester indicates 
cake is done. Store for at least a day 
before serving with a vanilla or brandy 
sauce, or just unadorned.—E. S., San 
Bernardino, Calif. 


states or Hawaii, we invite you to send your best recipes to Sunset Magazine, Menlo 


Park, California. Before publication, recipes are tested in Sunset’s test kitchens 
and judged by a Sunset taste panel. For each recipe published, Sunset pays $3.00. 
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MACARONI LOAF 





green 


x, pimiento; use fine blade 
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Grind cooked macaroni, 





Combine bread, milk, cheese, 


eggs, butter, mushrooms, salt 





Mix macaroni and bread miz- 
tures; spoon into loaf pan 





















Bake until eggs set; slice. Serve 
with tomato sauce if desired 
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MARCH 
MENUS 


March is an in-between month—winter is 
not entirely over, but promise of spring 
is in the gardens and the markets. Rhu- 
barb, asparagus, and strawberries are 
making their first appearances, yet winter 
fruits and vegetables are still abundant. 
Although warming winter meals are still 
in order, appetites welcome the fresh new 
foods of spring. 

These menus are designed to fit a variety 
of occasions—breakfasts and lunches for 
everyday and Sunday, a simple family 
evening meal, a dinner for guests, an in- 
formal supper for family and friends. 





A WEEKDAY BREAKFAST 
Grapefruit 
Hot Rice with Raisins, Brown Sugar, and 
Sour Cream 
Whole Wheat Toast 
Coffee or Milk 











Grapefruit. Cut each grapefruit in half 
and section. Serve on the half shell with 
or without sugar. 

Hot rice. Prepare quick-cooking rice, or 
cook regular rice the night before and re- 
heat it in the morning in the top of the 
double boiler over hot water. Plump the 
raisins by soaking in hot water for 5 
minutes; drain. Serve raisins over rice, 
along with brown sugar and thick sour or 
sweet cream. 

Bacon. Spread bacon slices across a cake 
rack and place in a shallow pan; bake in 
a hot oven (400°) for 10 minutes, or until 
crisp. Or, if you wish, cook bacon at the 
table in an electric frying pan. 

Whole wheat toast. Make the toast at the 
table so you can serve it hot. 





A LENTEN LUNCH 


Eggplant Italienne Italian Bread 
Baked Apples with Cream 
Ginger Squares 





It’s time for a first touch of spring. 
Here are everyday menus for breakfast, 
lunch, supper ...and dinner for guests... 


until cheese melts and sauce is bubbly. 


Tomato sauce. If you make the sauce 
ahead of time, reheat it before pouring 
over the eggplant slices. 
small onion, chopped 
clove garlic, mashed or minced 
tablespoons olive oi! or salad oil 
tablespoons flour 
can (No. 303) tomatoes (2 cups) 
, teaspoon basil, crumbled 

Salt and pepper 
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Sauté onion and garlic in oil until soft and 
limp: blend in flour and cook 2 minutes. 
Add tomatoes, basil, and salt and pepper 
to taste. Simmer until thick. Serves 4 to 6, 
depending on size of eggplant. 

Baked apples. Core the desired number of 
baking apples and pare them one-third of 
the way down from the stem end. Arrange 
apples, pared end up, in a greased baking 
pan. Place 1 tablespoon sugar and a dash 
of cinnamon or ground coriander in the 
cavity of each apple. Pour 1% inch water 
in the bottom of the baking pan. Bake in 
a hot oven (400°) for 30 minutes, or until 
apples are fork-tender. Baste, with the 
syrup in the pan, several times during 
baking. Serve warm with cream. 

Ginger squares. Make gingerbread from 
half a package of prepared gingerbread 
mix or half of your favorite recipe: spoon 
batter into a pan large enough to fit the 
whole recipe. (This will make the baked 
gingerbread much thinner than usual.) 
Bake according to package or recipe direc- 
tions, cutting down the baking time 
slightly to allow for the thinness of the 
gingerbread. 

While gingerbread bakes, prepare a thin 
butter frosting with 3 tablespoons butter 
or margarine, 1 cup powdered sugar, 2 
teaspoons chopped candied ginger, and 
enough warm milk to make mixture quite 
thin (about 2 tablespoons}. When ginger- 
bread is cool, glaze with butter frosting 
and cut into squares. 


Parmesan toasts. Trim crusts from bread 
and toast on one side; brush the other side 
with melted butter, sprinkle with grated 
Parmesan cheese, and toast under broiler 
until the cheese browns slightly. 
Tenderloin steak, Hawaiian. Hidden under- 
neath each of these steaks is a slice of 
sautéed pineapple. 

slices canned pineapple 

tablespoons ('/, cube) butter or margarine 
large fresh mushroom caps 

chicken livers, cut in half 

tenderloin steaks (4 oz. each) 

Butter 


V4 cup sherry 
Watercress 
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Sauté pineapple in butter until lightly 
browned on both sides; keep hot in oven. 
In the same pan, sauté mushroom caps 
and chicken livers until light brown; keep 
hot in oven. Quickly brown the steaks, 
adding more butter to the pan if neces- 
sary. Keep steaks rare—cook about 2 
minutes on each side. Arrange pineapple 
slices on a hot platter; top each slice with 
a steak. Place a mushroom, hollow side 
up, on each steak; put a chicken liver half 
in each mushroom cap. Rinse pan with 
sherry, then pour over steaks. Slip platter 
in a hot oven (400°) for 3 minutes; garnish 
with watercress and serve at once. 
Serves 6. 

Ice cream with frozen strawberries. Allow 
2 packages (10 oz. each) frozen straw- 
berries and 1 quart vanilla ice cream for 
6 servings. Let strawberries thaw so they 
are still slightly frosty; add 2 tablespoons 
Cointreau and 1 tablespoon kirsch. Spoon 
over ice cream and serve at once. 

















Eggplant Italienne. Wash a large eggplant: 
cut in 44-inch-thick slices. Dip slices in 
flour seasoned with salt and pepper, then 
brown on both sides in olive oil or salad 
oil. Cut half as many slices of Cheddar 
or Mozzarella cheese as you have eggplant 
slices. Put two eggplant slices together 
with a slice of cheese between; arrange on 
a flat baking dish, platter, or individual 
ovenware plates. Pour over tomato sauce 
(recipe follows), then bake in a moder- 
ately hot oven (375°) for 15 minutes, or 
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DINNER FOR GUESTS 
Oyster Bisque Parmesan Toasts 
Tenderloin Steak, Hawaiian 
Peas Rolls 
Ice Cream with Frozen Strawberries 
Coffee 


SIMPLE FAMILY EVENING MEAL 


Lettuce Salad with Tuna Mayonnaise 
Beef or Clam Broth 
Cheese Fondue Sandwich Bake 
Broiled Pears with Currant Jelly 
Oatmeal Cookies 

















Oyster bisque. Allow 1 can (10 oz.) of 
oyster stew for each 2 servings. Pour stew 
into blender container. For each can add 
4 tablespoons cream and a pinch of thyme, 
tarragon, or curry powder. Blend until 
smooth. Heat before serving. 


Coffee * | 


Lettuce salad with tuna mayonnaise. Wash 
iceberg lettuce, cut in wedges, and chill. 
Mix together 2 cups mayonnaise, 1 can 
(7 oz.) tuna, flaked, 2 tablespoons lemon 
juice, 1 tablespoon minced parsley, 2 
tablespoons sliced celery, and 4 chopped 
anchovies. Serve dressing over lettuce 
wedges. Store extra dressing in the refrig- 
erator. Makes 24% cups. 

Beef or clam broth. Use canned soup and 
serve with the main course, rather than 
before the meal. 

Cheese fondue sandwich bake. Assemble 
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this dish early in the day, for it should 
stand several hours before baking. 

1 pound Monterey Jack or Cheddar cheese, 

cut in 8 slices 

16 slices buttered bread 

1 can (4 02.) green chili peppers 

4 eggs 

2 cups milk 

Y_ teaspoon salt 
Place cheese slices on 8 of the bread slices. 
Remove seeds from chilis and coarsely 
chop; sprinkle chilis over each slice of 
cheese. Cover sandwiches with the re- 
maining bread slices. Cut sandwiches into 
quarters, then arrange in layers in a shal- 
low baking dish. Beat eggs slightly; scald 
milk, then stirring, pour gradually into 
ggs; add salt. Pour egg mixture over 
sandwiches and let them stand at least 4 
hours in the refrigerator. Bake in a mod- 
erately slow oven (325°) for 30 minutes, 
or until custard is set. Serves 6 to 8. 
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Broiled pears with currant jelly. Cut win- 
ter pears in half, peel, and remove cores; 
brush each half with melted butter. Place 
pear halves, cut side down, on a broiler 
rack and broil 5 minutes. Turn pears over, 
dot with butter, and continue broiling 5 
minutes. Fill the hollow of each pear half 
with currant jelly. Serve warm. 
Oatmeal cookies. The flavor of orange is a 
pleasant surprise in these cookies. 

'/y cup butter or margarine 

2 cup dark brown sugar, firmly packed 
tablespoons ('/, cup) white sugar 


| egg 

3 tablespoons orange juice 
i} 

1 


> 


teaspoon grated orange peel 
cup flour 
Vz teaspoon baking powder 
zy teaspoon soda 
V2 teaspoon salt 
¥% cup rolled oats 
Cream butter, brown sugar, and white 
sugar together until fluffy; add egg and 
beat well. Stir in orange juice and grated 
peel. Sift flour, measure, and sift again 
with baking powder, soda, and salt into 
creamed mixture; blend. Stir in rolled 
oats. Drop dough by the teaspoonful onto 
a greased cooky sheet, leaving 2 inches 
between each cooky. Bake in a moderately 
hot oven (375°) for 12 minutes, or until 
nicely browned. Makes 3 dozen cookies. 





INFORMAL SUPPER FOR FAMILY 
AND FRIENDS 


Simple Antipasto 
Chicken Cacciatore 
Chicory Salad 
Coffee Custard 
Coffee 


Polenta 


sciutto, capers, or sliced tomatoes—any or 
all may be included in the assortment.) 
Chicken Cacciatore. There will be plenty 
of well seasoned tomato sauce in the 
chicken to spoon over the polenta. 

2 frying chickens (3 pounds each) 

Yq cup flour 

I teaspoon salt 

Pepper 

VY cup olive oil or salad oil 

1 large onion, chopped 

1 carrot, chopped 

! clove garlic, mashed or minced 

1 can (No. 2!/2) temato purée 

Y2 cup dry white table wine 

2 tablespoons chopped parsley 
Disjoint chicken; rub with flour seasoned 
with salt and pepper. Brown chicken in 
olive oil. Add onion, carrot, and garlic to 
the chicken and brown lightly, then pour 
in tomato purée and wine. Cover and sim- 
mer until chicken is tender, about 1 hour. 
Add parsley during the last few minutes 
of cooking. Correct seasoning before serv- 
ing. Serves 6. 
Polenta. Cook 114 cups polenta (coarsely 
ground cornmeal) in 4 cups water, sea- 
soned with 1 teaspoon salt, until thick, 
about 20 minutes. Stir often to prevent 
lumps. Remove pan from heat and allow 
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Simple antipasto. Arrange a platter with 
slices of salami, ripe olives, halves of hard 
cooked eggs, sardines or tuna fish, and 
artichoke hearts or green beans. Let each 
guest make his own selection, and pass 
olive oil and red wine vinegar. (If a more 
elaborate antipasto is desired, add an- 
chovies, provolone, peperoni, celery, pro- 
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polenta to cool. Grease a shallow baking 
dish well and sprinkle with grated Par- 
mesan cheese. Drop the polenta by the 
spoonful into the dish. Dot each mound of 
polenta with butter or margarine and 
sprinkle with grated Parmesan cheese. 
Heat in a moderately hot oven (375°) for 
15 minutes before serving. (If desired, 
stir Parmesan cheese into hot polenta and 
serve without reheating in oven.) Serves 6. 
Chicory salad. Wash chicory (curly en- 
dive) well, and chop coarsely. Dress with 
a mixture of 2 parts olive oil and 1 part 
lemon juice; garnish with slivered green 
olives. 

Coffee custard. Scald 3 cups milk; stir in 
1 tablespoon instant coffee and 1 teaspoon 
vanilla. Beat 3 eggs slightly; beat in %4 
cup sugar and a pinch of salt. Stirring, 
pour milk slowly into egg mixture. Pour 
into 6 custard cups; place cups in a bak- 
ing pan and pour 1 inch of hot water into 
baking pan. Bake in a hot oven (400°) for 
18 minutes, or until a knife inserted near 
the center comes out clean. The center 
should not be quite firm as the custard 
will continue cooking after it is removed 
from the oven. Cool before serving. 





ON THE NEXT TWO PAGES... 


Sunset’s chart of sixteen flavorings 


An understanding of flavor is often the 
clue to why a cook is known as an 
artist in the kitchen. A knowledge of 
how to use herbs, spices, and liquid 
flavorings gives her cooking a flair that 
many, try but few can duplicate. Of 
the three, liquid flavorings are the least 
understood. 

These flavors come from fruits, berries, 
nuts, leaves, and the chemist’s test 
tube. Some are much more popular 
than others. Just for fun we surveyed 
the kitchens of a number of Sunset 
readers to discover just which flavors 
are used in the West to the greatest 
extent. As expected, vanilla was in 
every kitchen. The other two “regu- 
lars” are almond and lemon. 

Among the secondary group of flavors 
are maple, peppermint, and rum. In 
homes where the cook keeps her oven 
working constantly, you also find black 
walnut, mint (spearmint), anise, 
brandy, and orange. 

The least used flavors are those that 
imitate fresh berries and fruits: ba- 
nana, cherry, pineapple, raspberry, and 
strawberry. 

All these flavorings fall into two 
groups: “extracts,” made from essen- 
tial oils of a fruit or plant; “flavorings,” 


made with synthetic (imitation) flavor 
and quite often some essential oils of 
the product. If any synthetic flavor is 
added, the liquid flavoring must be 
labeled “imitation.” In many cases, it 
is impossible or impractical to extract 
oils from the plant itself, so scientists 
reproduce flavors by careful synthesis. 
Both extracts and flavorings are dis- 
solved in alcohol, which puts them in 
the most usable form and also pre- 
serves them. The small amount of 
alcohol in each teaspoonful vaporizes 
quickly and leaves just concentrated 
flavor in the cake or candy. It is pos- 
sible to buy some pure aromatic oils 
from your druggist, but it is difficult to 
distribute the oil equally unless you 
are working with large equipment of 
the bakery or candy trade. 

Both heat and light deteriorate the 
flavor of liquid flavorings—fruit flavor- 
ings are affected more than extracts. 
That’s why the manufacturer packs 
them in dark glass bottles. He also 
recommends that you leave the bottles 
in the original cartons—even though it 
takes a few seconds longer to get them 
uncapped each time you use them. 
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Sunset’s gurde to 
sexteen flavorin gs 


Where do they 


come from? 


Bakin g 


ideas 














( Old stand-by 


. 


Extracted from cured beans of vanilla 
plant (member of orchid family) . Native 
to Mexico but now grown elsewhere. 
Flavor of extract improves with age. 
Imitation vanilla has sharper, less subtle 
flavor. Vanilla brings out flavors of any 
food to which it is added. 


Use in all kinds of cakes, 
cookies; either alone or in 
combination with lemon, al- 
mond, chocolate, coffee, or 
maple. Add a little to pancake 
and waffle batters; to egg and 
milk mixtures for French toast 





Baker’s favorite 


Oil of bitter almond, distilled from peach 
and apricot pits, mixed with water and 
alcohol. 


Use alone or in combination 
with vanilla, lemon, orange, or 
anise in cakes (particularly in 
angel food or white cake) ; in 
meringue type cookies, maca- 
roons. 








For the holidays 


Oil of anise, distilled from star anise 
(grown only in China), mixed with 
water and alcohol. Very potent flavor! 


Important in Italian and Ger- 
man breads, cookies, and cakes 
for holidays 








The citrus 





Oil of orange pressed out of rind (rind 
contains essential oils, little flavor in 
fruit), then mixed with water and 
alcohol. California orange oil preferred 
for flavor. Sweet orange oil limited; used 
most in commercial beverages, candy. 





Oil and juice expressed from lemons; oil 
then separated from juice; final product 
is .oil mixed with alcohol and water. 
Extract made chiefly from California 
lemons. Hand pressed oil also imported 
from Italy; has milder flavor 


Put a few drops of extract on 
sugar lumps; bake on top of 
biscuits. Add to cookies, cakes, 
coffee cakes, waffles, me- 
ringues for pies, quick breads, 
and glazes for breads when- 
ever you wish an orange or 
lemon flavor or to intensify 
either fresh fruit. Use also with 
almond or vanilla. Very potent 
flavoring so use cautiously. 





The mints 








Distilled from mint “‘hay.’’ Steam re- 
moves oil from leaves; vapor condensed 
to liquid; oil drawn off, purified, and 
blended with alcohol. Both mints grown 
in Washington, Oregon, and Michigan; 
peppermint grown extensively in North- 
west. Both mint flavors very potent; use 
carefully. Mint flavor best known in mint 
jelly for lamb; peppermint flavor familiar 
in stick candy and mints. 


Sometimes used with chocolate 
in cakes and cookies. 





Often used with chocolate in 


cakes, cookies, baked or 
steamed puddings, pies. Helps 
to reduce sweetness 





Sweet tooth 


Made from vegetable extractives, with 
color added. Often contains some pure 
maple flavor. Most used in syrup for pan- 
cakes or in recipes calling for maple 
flavored syrup. 


Use in cakes, cookies, nut 
breads, gingerbread; often used 
in combination with vanilla, 
caramel, butterscotch, choco- 
late, coffee, brandy, rum, and 
orange flavorings and with 
pumpkin, dates, and apples. 





The liquors 





Synthetic flavorings; impossible to ex- 
tract flavor from brandy or rum. Use 
wherever you would use rum or brandy; 
figure on | tablespoon of flavoring to 
equal 3 cup brandy or rum. 


Use in rich holiday type cookies 
and cakes and in fruit cake; in 
simple syrup to pour over sa- 
varin or babas; in batter for 
fruit fritters; in fruit desserts; 
in glazes for fancy yeast breads. 





The fruits 


Essential oils of sweet cherries, plus bit- 
ter almond oil and synthetic flavor; 
mixed with alcohol and water. 





Synthetic flavor, plus pineapple extract, 
mixed with alcohol and water. 





All synthetic; actual oil extracted from 
fruit is disagreeable in odor and flavor. 
Mixed with alcohol and water. 


Use in cakes, cookies, baked 
desserts to supplement real 
fruits or as entire flavoring 
Fruits lose some of their flavor 
when heated, and flavorings re- 
store it. Add compatible food 
coloring. 





Nut flavor 


Synthetic flavor, plus some natural oil, 
mixed with water and alcohol. 


Use in cakes, cookies, and des- 
serts. Black walnut flavor is 
dominant if used with English 
walnuts. 





The berries 


Synthetic flavor, plus fruit juice and ex- 
tract, mixed with water and alcohol. Use 
red coloring with either flavor since 
flavoring itself has no color. 


Use with red coloring in white 
cakes, or to augment flavor of 
the berries in desserts, muffins, 
pancakes. Use in meringues. 


These are IMITATION FLAVORINGS ~ — These are the EXTRACTS ... all are 
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Flavoring 
for beverages 


Candies and 


frostings 


Canning =e 
Jelly making 


Desserts and 
sauces 





Flavoring ingredient in 
“cream” soda. Add to hot or 
cold chocolate drinks, coffee 
flavored beverages, fruit base 
punches. 


‘Use as base flavoring for all 
candies and frostings. Mellows 
caramel, chocolate, maple, 
butterscotch, and fruit flavors. 
Mix with sugar to sprinkle over 
berries, cereals. 


The flavor of many fruits is in- 
tensified by a small amount of 
vanilla (French chefs add a 
little to almost every fruit or 
berry sauce). Try a bit in 
strawberry or rhubarb pre- 
serves, applesauce. 


Use in frozen desserts (real 
vanilla does not freeze out) 
and in desserts of all kinds, 
alone or in combination with 
almond, black walnut, lemon, 
orange, maple, chocolate, cof- 
fee, caramel, spice, and berries. 





Intensifies flavors of beverages 
made with cherry or cranberry 
juices, 


Add a small amount to any 
candy that includes almond 
meats or paste. Use alone or in 
combination with vanilla, lem- 
on, or orange in butter or fluffy 
white frostings. 


Most important use is in mara- 
schino cherries. Also adds in- 
teresting flavor to canned 
peaches, apricots, cherries, ap- 
plesauce, dried prunes, cran- 
berries. 


Use in delicate soufflés, baked 
meringues, peach ice cream, 
any cherry pudding, in sauce 
for baked apples. 





Licorice flavor is interesting in 
some milk drinks. Sometimes 
used with coffee. 


Use whenever you wish licorice 
flavor. Often combined with 
almond. 


A small amount is good with 
apples or prunes. 


Add a few drops to fruit pies, 
baked apples. 





Add a few drops to canned 
lemon or orange juices to give 
them a fresher flavor (some- 
times lost from heat process- 
ing). Add to any fruit beverage 
or punch to intensify fruit fla- 
vors or extend lemon and 
orange juice. 


Use whenever you wish an or- 
ange or lemon flavor, since 
extract will not dilute or soften 
mixture the way an adequate 
amount of fresh juice may do 


Add to conserves to bring out 
fruit flavors. A few drops in 
each jar will add interest to 
prunes, apples, and rhubarb. 
Add to lemon, orange, or other 
fruit jellies. 


Add a few drops to pudding 
mixes and gelatin dessert mixes 
of same flavor to intensify fla- 
vor, especially when combined 
with whipped cream, ice 
cream, or beaten egg whites, 
which dilute flavor of mix. Add 
a few drops to fruit desserts 
and pies. Use with yellow or 
orange coloring, if desired. 





Put a few drops in iced tea, 
pineapple juice, lemonade or 
limeade. 


Use in fondant type candies, 
with enough green coloring to 
tint candy desired shade. Used 
extensively by gum manufac- 
turers. 


Use to flavor mint cherries; 
follow recipe for maraschino 
cherries, substituting mint for 
almond, green coloring for red. 


Add a few drops to lemon or 
pineapple sherbet. Use to fla- 
vor pears, pineapple, and apple 
desserts; in light sauces. 





Use in chocolate milk drinks 
or in whipped cream topping 
for hot or cold chocolate drinks. 
Also interesting in tea. 


Often added to frostings for 
chocolate cakes. Add enough 
red coloring to tint pink. Also 
good in molasses taffy. 


Add a little to canned apple- 
sauce or pears 


Excellent in sauces for ice 
creams or chocolate desserts. 
Add a few drops to a fruit cup. 





Use in milk shakes or other 
milk drinks. Also good in cof- 
fee or chocolate flavored bev- 
erages. 


Use in butter or fluffy frost- 
ings for cakes flavored with 
maple, vanilla, caramel, brown 
sugar, chocolate, apple, dates, 
nuts; also candies with same 
flavors. 


Add a few drops to applesauce, 
spiced peaches, pears, pine- 
apple, or prunes. 


Use in Bavarian or Spanish 
cream gelatin desserts, chiffon 
pie fillings, or parfaits; use 
alone or with vanilla or other 
flavors listed under ‘‘frost- 
ings.”’ 





Mix into egg nog or other 
milk drinks. Add to fruit 
punches. 


Use in fondant or other cream 
centers; usually combined with 
vanilla. Good in butterscotch, 
brittles, brown sugar candies. 


In spiced fruits, such 
peaches and cherries; in ap 
jelly. 


as 
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Use to flavor cream pies of all 
kinds; in whipped cream top- 
ping, sauces for hot or cold 
puddings, hard sauce; in ice 
cream or other frozen desserts; 
custards; fruit cups. 





Use in ice cream sodas or simi- 
lar beverages. Add to milk or 
milk drinks. (If using cherry, 
add red coloring; if pineapple 
or banana, add yellow color- 
ing.) Add to fruit punches. 


Use in divinity, light fudges, 
fondants; or in frostings for 
light cakes, with or without 
real fruit. Tint compatible 
color. 


Intensify the flavor of cherry or 
pineapple jams by adding com- 
parable flavoring. 


Add to any dessert in which 
real fruit is used, or to gelatins 
when whipped cream, egg 
white, or ice cream has re- 
duced original flavor. Add 
compatible color, if desired. 





Use in any candy to which you 
add walnut meats or other nut 
meats. Use with vanilla, maple, 
or chocolate. 


Use in any dessert where you 
wish a rich, nut flavor, such 
as in ice cream, tortes. 





Add to milk beverages, with 
enough red coloring to tint 
pink. Use in ice cream sodas or 
in syrups for ice cream. 


Use in butter or fluffy frost- 
ings, adding enough red color- 
ing to suit taste. Try in divinity 
or light fudge and fondant. 


Intensify berry flavor in pre- 
serves, jellies, jams. 


Add to gelatin desserts, ice 
creams, and sauces to intensify 
berry flavor Use a few drops in 
fruit cups, custards. 
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Sitting on small pillows around a low round coffee table like this 
one, everyone can easily dip into the hot Bagna Calda sauce. 
From top, and going clockwise, vegetable “dippers” are celery 


BAGNA 
CALDA: 


Bagna Calda is to the North Italians what 
fondue is to the Swiss. This anchovy 


for bread, offers communal feasting for a 
small informal gathering. 

Serve the sauce in an oven-proof casserole; 
keep it hot over a candle warmer. You 
scoop up the salty mixture with a variety 
of raw and cooked vegetables. A slice of 
French bread serves as a plate to hold 
under the dipped vegetable as you lift it 
to your mouth. Provide tooth picks for 
vegetables you won’t want to pick up with 
your fingers. An appropriate beverage to 
serve is dry white or red table wine. 
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You dip vt up with 


BAGNA CALDA (Hot Bath Sauce) 
6 flat cans (2 oz. each) anchovy fillets, 
chopped 
4 to 6 cloves garlic, slivered 
1/2 cups olive oil 
Y, pound (2 cubes) butter 
Place chopped anchovies, garlic, olive oil, 
and butter in a heavy pan; stirring occa- 
sionally, cook over low heat 30 minutes. 
Turn sauce into a heated casserole and 
place over a candle warmer. Serve the fol- 
lowing vegetables to dip into the sauce: 
Celery sticks: Use the small inside stalks 
of celery; cut in sticks, wash, and chill. 


Savoy cabbage: Use small inside leaves. 


BLAIR STAPP 


sticks, Savoy cabbage, green pepper strips, artichoke hearts, 
Brussels sprouts, and small white boiling onions. Have a fork on 
hand to stir up the anchovies, which sink to bottom of the sauce 


vegetables 


Green pepper strips: Parboil green peppers 
in unsalted water 8 minutes; drain and 
cut into thin strips; chill. 

Artichoke hearts: Cut canned artichoke 
hearts in half lerigthwise. (We substitute 
these for the favorite Italian vegetable, 
cardoni.) 

Brussels sprouts: Wash, trim, and remove 
outside leaves. Parboil in boiling unsalted 
water 7 minutes; drain and chill. 

Small white boiling onions: Cook whole 
unpeeled onions in unsalted boiling water 
10 minutes; drain, peel, and chill —L. B., 


Redwood City, Calif. 
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If you have visitors from the east... 


Delicious Dungeness crab 
... cracked cold... or hot 


Almost everyone who lives east of the three 
Pacific coast states has at least heard 
rumors about Dungeness crab—that dis- 
tinctively flavored, short fibered, tender 
crab found only in the oceans and bays 
from Monterey, California, north to 
Alaska. 

When you entertain visiting Easterners, 
we suggest that you serve a cracked crab 
supper. Your choice is a compliment to 
your guests; Dungeness crab is to the 
Westerner what Maine lobster is to the 
Easterner. This crab is such a delicacy 
that you would have to look far for some- 
thing equally intriguing. 

Food connoisseurs make a point of order- 
ing cracked Pacific crab (or a crab Louis) 
on their first trip here—and rarely fail to 
reorder on their next Western excursion. 
Even though a few Dungeness crabs are 
flown east to restaurants that specialize 
in seafood, you can’t compare their flavor 
with freshly caught crab that comes right 
out of the boiling crab pots on the wharf. 
A cracked crab supper is simplicity itself. 
Your main course is already cooked for 
you. Traditional accompaniments to cold 
crab are mayonnaise (or hot lemon but- 
ter), lemon wedges, green salad, and crusty 
French bread. You may add olives, toma- 
toes, pickles, deviled eggs, pickled beets, 
and avocado as you like. 


A crab supper is more workable when 
everyone sits around a table. Just be sure 
to put “bone” dishes near at least every 
other place. If you serve cracked crab at 
a buffet supper, distribute plenty of dishes 
to take care of the shells around the room. 
It’s a good idea to supply special crab leg 
crackers or nut crackers to your guests in 
case part of the shell is not broken open 
enough to pull the meat out easily. Tiny 
fish cocktail forks or nut picks are helpful 
in pulling the sweet meat from the tips of 
the claws. 

Furnish your guests with plenty of paper 
napkins, damp terry cloth finger tip tow- 
els, or damp-dry linen towels. They will 
also appreciate fingerbowls with perhaps 
a slice of lemon floating in the warm water 
in each bowl. 

Sometimes, when crab is very inexpensive, 
the men in your fish market won’t have 
time to clean and crack the crabs for you. 
It’s easy to do it yourself. 

Hold the crab with the shell toward you. 
Put your left thumb on the base of the 
back leg. Place your right thumb on the 
base of the shell. With a quick wrist ac- 
tion, twist and pull down on the shell and 
it comes right off. Next step is to break 
off the tail, pull off the white feelers in 
the body cavity, and break off the mouth. 


Wash off the legs of the crab (there may 








When you shop for fresh crab... 


The season on Dungeness crab varies from state to state and by 
areas within the state. It is based on when the crabs get through 
their annual molting and have a new hard shell again. The weight 
will range from 114 to 31% pounds, but a crab that weighs approx- 
imately 2 pounds is usually considered the best buy. 

If you expect to use the meat from a crab in a salad or casserole, 
you will have to buy 4 pounds of whole crab to get 1 pound of 
crab meat. If you pack crab in a cup, you will have 4% pound of 
meat; loose pack, about 6 ounces. 

Most important is to serve only very fresh crab. Refrigerate 
cracked crab or crab meat as soon as you get it home. 
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First step in preparing a Dungeness cra 
supper is cracking legs with a mall 


be a little scum on them). Hold the bod 
cavity under a strong stream of cold wate 
to remove unedible portions. Remove le¢ 
with a quick downward wrist and thum 
movement; break the body shell in ha 
at the center “seam.” Gently wash o1 
shell and save the yellow-white crab “bu 
ter” to use in fish sauces. 

The professional always cracks crab le; 
with a round wooden mallet. You hold tl 
legs with the curved side down so yo 
won’t crush the meat too much. Hold tl 
mallet loosely and hit sharply an 
quickly. 

Sometimes it’s fun to serve hot cracke 
crab. It’s a little messy but makes ver 
good eating. Here are two slightly diffe 
ent sauces that you may use to baste tl 
crab as it heats. The first sauce is a litt 
more delicate than the second—bi 
neither destroys the flavor of the crab tl 
way some barbecue sauces do. 

Sauce No. 1. Mix together 4% cube | 
tablespoons) melted butter or margarin 
14 cup dry white table wine, 1 teaspoc 

lemon juice, 1 teaspoon each finely mince 

chives and green onion tops and mince 

parsley, and a dash of Tabasco. 

Sauce No. 2. Combine ¥% cube (4 tabl 

spoons) melted butter or margarin 

3 tablespoons lemon juice, 1 teaspoon eac 

finely minced chives or green onion to] 

and minced parsley, 1 teaspoon soy «+ 

14 teaspoon Worcestershire, dash of T: 

basco, and 14 teaspoon finely minced fres 

tarragon or a small pinch of dried tarr. 

gon crumbled between your fingers. 


To prepare hot crab with either sauc 
simmer the sauce ingredients for 3 { 
5 minutes. Brush cracked crab with tl 
sauce and place in a baking dish. Bake 
a slow oven (300°) for 20 to 30 minut: 
(depending on size of crab legs) bastir 
3 times with the remainder of the sauc 
Serve hot with lemon wedges. Enoug 
sauce for 2 to 2% pound crab.—N. § 
Seattle. 
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The Best Part of a Salad... 
WISH-BONE = 


ITALIAN DRESSING 










A triumph of rare taste and aroma! Your 
whole family will go for Wish-Bone’s tangy, 
“can’t-be-copied” flavor. The purest 
vinegars, spices, oils, and garlic... 
blended with a touch of genius. 


, hs Yes 
WISH:BON \ 
TALIAN DRESSING i 


~ - 








FROM HOLLY—TO HELP 
MAKE GOOD COOKS EVEN BETTER! 


24 DIFFERENT 


Recipe Books -20:... | 


WITH COUPON FROM BACK OF HOLLY SUGAR BAG R 


24 wonderful books on Meats, Desserts, Cooking for 
Two, etc. Hundreds of exciting recipes from the 
“Encyclopedia of Cooking”— America’s most famous 
library of cooking. Start collecting them now at Holly’s 
bargain price! And remember — when anything 2 : 
calls for sweetening —“‘All it Needs is Holly Sugar !” 
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Good uses for 
leftover crab 


When you have crab left over from a 
cracked crab supper (see page 143), just 
remove the meat from the shells and save 
it for use in one of the hot dishes de- 
scribed below, or as a sandwich filling. 
You may also, of course, use specially 
purchased fresh crab meat or canned 
crab meat in any of these. 

You can assemble these cheese and crab 
filled buns in the morning, then bake them 
for supper or a late evening snack. 


CRAB AND CHEESE BURGERS 

Y, cup (1 cube) butter or margarine 

y pound processed American cheese 

6 hamburger buns, split 

| cup fresh crab meat or | can (6'/2 oz.) crab 

meat, flaked 
Salt to taste 

| tablespoon minced onion 
Let butter and cheese soften to room 
temperature. Spread both halves of buns 
with part of the butter. Cream the re- 
maining butter and cheese until smooth. 
Mix in crab, salt to taste, and onion. 
Spread filling on 6 bun halves and top 
with the other bun halves. Place on a 
baking sheet and bake in a hot oven 
(400°) for 10 minutes, or until heated 
through. Serves 6.—C.C., Lakewood, 
California. 


When you bite into these individual crab 
sticks, they are crisp outside and creamy 
and soft inside. 


BAKED CRAB FINGERS 

4 tablespoons ('/, cube) butter or margarine 

4 cup (4 tablespoons) flour 

1 cup light cream, scalded 

4 teaspoon salt 

4 teaspoon pepper 

3 egg yolks 

1 cup fresh crab meat or | can (6!/2 oz.) crab, 

flaked 

2 eggs 

3 cups fine dry bread crumbs 

2 tablespoons salad oil 
Melt the butter, blend in flour, and, stir- 
ring, cook until the flour is golden in 
color. Gradually stir in cream and cook 
until thickened. Add salt and pepper. Stir 
part of the cream sauce into slightly 
beaten egg yolks, then combine with the 
remaining hot mixture. Add crab meat 
and cook over low heat, stirring, until 
heated through. Spread evenly in a 
greased 8-inch-square pan (filling should 
be about 1 inch thick); chill thoroughly. 
When thoroughly chilled, cut crab mix- 
ture into 1-inch-wide fingers 4 inches long. 
Beat the 2 eggs, and dip each finger first 
into the egg; then roll in crumbs, Place 
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| crumbed crab fingers on a shallow baking 
; pan spread with oil, Bake in a moderate 
> oven (350°) for 15 minutes, or until 
heated through and browned, Makes 16 
crab sticks. Serves 4—F. J. L., Oakland. 






‘Time to stop 
for LIBBY’S!”’ 


This curry dish received very high ratings 
from Sunset’s taste panel. It is a party 
entrée, with salty and sweet condiments 
} sprinkled over it. You may wish to add 
such other condiments as chutney, 
chopped green onion, and chopped hard 
cooked egg. Serve them in separate dishes 
e- ' on the side. 


ly CRAB CURRY 
d V4 cup chopped onion 
V2 clove of garlic, minced or mashed 
4 tablespoons ('/2 cube) butter or margarine 
ib 2 teaspoons curry powder 
m 2 tablespoons flour 
1 pint (2 cups) half-and-half (half milk and 
half cream) 
I'/2 pounds (3 cups) fresh crab meat or 3 cans 
(6'/2 oz. each) crab meat, flaked 
VY teaspoon salt 
Dash of cayenne 
Pinch of thyme 
2 egg yolks 
4 cups hot steamed rice (I'/, cups uncooked 
rice) 
Condiments: crisp bacon, chopped salted 
peanuts, chopped sweet pickle 


. Sauté onion and garlic in butter until limp 
4 but not browned; add curry powder and 
cook over very low heat for 10 minutes. 
Blend in flour and gradually add the half- 


and-half. Cook, stirring constantly, until 
thickened. Remove from heat and strain 
into the top of double boiler. Place sauce 
over boiling water and add crab, salt, 





cayenne, and thyme; cook until heated | 
through. i 


> . 
st ie , & ‘ 
Stir slightly beaten egg yolks into the = 
sauce. Cook just until heated through. v y 
Spoon over hot rice turned out on a hot a 1 

' 


chop plate, and sprinkle with bacon, pea- 
nuts, and sweet pickle. Serves 6 to 8.— ’ 
E. L., Oakland. 


Mushrooms and peas extend a small 
amount of crab in this party dish. 


CREAMED CRAB AND MUSHROOMS 
IN PATTY SHELLS 
2 cups half-and-half (half milk and half cream) 
4 tablespoons ('/. cube) butter or margarine 
V4 cup (4 tablespoons) flour 
Y teaspoon salt 
V2 teaspoon each Worcestershire and prepared 
mustard 
4 teaspoon paprika 
| cup fresh crab meat or | can (6!/2 02.) 
crab meat, flaked 
| cup cooked peas 
1 large can (6 oz.) sliced mushrooms, drained 
V4 cup mayonnaise 
| tablespoon lemon juice 
8 to 10 patty shells or crisp toast cases 


Heat half-and-half, blend butter and 
flour to make a roux and add to the hot 
half-and-half, stirring constantly until 
thickened, Stir in salt, Worcestershire, 
mustard, and paprika. Add crab, peas, 
and mushrooms, and cook until heated 
through, about 5 to 10 minutes. Stir in 
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mayonnaise and lemon juice. Spoon into 
patty shells. Serves 8 to 10 as a luncheon 
dish —A. Mc., Portland. 


This colorful crab casserole has green 


olive and pimiento flecks throughout. 


CRAB AND GREEN OLIVE CASSEROLE 
cups milk 
4 tablespoons ('/. cube) butter or margarine 
- V4 cup (4 tablespoons) flour 
| teaspoon salt 
fq teaspoon pepper 
2 cups '/2-inch, day-old bread cubes 
2 tablespoons chopped sweet pickles 
(optional) 
V4 cup chopped pimiento 
Vy cup chopped green olives 
1 can (4 oz.) mushroom stems and pieces, 
drained 
| tablespoon catsup 
1 pound (2 cups) fresh crab meat or 2 cans 
(6'/. oz. each) crab meat, flaked 
cup ('/4 Ib.) grated mild Cheddar cheese 
Paprika 


— 


Heat milk in a medium sized saucepan. 
Blend butter and flour to make a roux 
and add to the hot milk, stirring constant- 
ly until thick and smooth, Season with 
salt and pepper. Stir in bread cubes, sweet 
pickle, pimiento, olives, mushrooms, cat- 
sup, and crab meat. Turn into a greased 


casserole and bake in a moderate oven 
(350°) for 20 minutes. Then sprinkle with 
cheese and paprika and return to the oven 
until cheese is melted, about 10 minutes. 
Serves 10—A. J. E., Vancouver, Wash. 


In this noodle casserole, crab replaces a 
stand-by, tuna. The buttery cheese sauce 
gives the noodles a rich, yellow coating. 


NOODLES AND CRAB 
| package (8 oz.) medium sized noodles 
Boiling salted water 
Y; cup (1 cube) butter or margarine 
'/, pound processed Cheddar cheese, cubed 
1 cup light cream or half-and-half (half milk 
and half cream) 
2 tablespoons chopped pimiento 


1 pound (2 cups) fresh crab meat or 2 cans 
(6'/. oz. each) crab meat, flaked 


Salt to taste 
Cook noodles in boiling salted water until 
tender; drain. Put butter and cheese in 
the top of a double boiler and heat over 
boiling water until melted, Stir in cream, 
pimiento, and crab meat, Mix the crab 
sauce with the noodles and salt to taste; 
turn into a greased 3-quart casserole. 
Bake in a moderately hot oven (375°) for 
25 minutes, or until bubbly. Serves 6 to 8. 


—D. 0., Santa Ana, Calif. 





Two quick breads: 


Date nut and banana nut 


These two quick breads have that pleasant 
quality of becoming even more flavorful 
and moist the day after you bake them. 
Walnut meats plus oatmeal give a pro- 
nounced nut-like flavor to this moist loaf 
of bread. 


DATE NUT BREAD 
| cup flour 

Vy teaspoon salt 

teaspoon soda 
| egg 

/, cup brown sugar, firmly packed 
cup buttermilk 
cup rolled oats 
cup chopped wainut meats 
Y. cup sliced, pitted dates 
2 tablespoons meited shortening or salad oil 


Sift flour, measure, then sift again with 
salt and soda. Beat egg until light; add 
sugar gradually and beat until blended. 
Stir in buttermilk. Add dry ingredients all 
at once and stir just until moistened. Stir 
in rolled nut and 
shortening. Turn into a greased 9 by 5- 
inch loaf pan. Bake in a moderate oven 
(350°) for 50 minutes, or until a toothpick 
inserted comes out clean. Makes 1 loaf.— 


C. C., Lakewood, Calif. 


oats, meats, dates, 


Instead of mixing the spices into the bat- 
ter, you sprinkle cinnamon and nutmeg 
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over the top of this bread before you bake 
it. The crust is especially crisp and chewy. 


BANANA NUT BREAD 


2 cups flour 
teaspoon soda 
teaspoon baking powder 
V4 teaspoon sait 
di sized b 
eggs 
cup sugar 
tablespoons buttermilk 
cup chopped wainut meats 
tablespoon meited butter or margarine 
Y/ teaspoon cinnamon 
Vy teaspoon nutmeg 


aw 


(1 cup mashed) 





wen 


¥, 


-= 


Sift flour, measure, then sift again with 
soda, baking powder, and salt. Mash 
bananas thoroughly. Beat eggs shghtly 
and stir into the banana pulp. Add sugar 
gradually, beating until smooth. Stir in 
buttermilk. Add dry ingredients, mixing 
until moistened. Stir in nut meats and 
melted butter. Turn into a greased 9 by 
5-inch loaf pan. Sprinkle the top with 
cinnamon and nutmeg. Bake in a moder- 
ate oven (350°) for 1 hour, or until a 
toothpick inserted comes out clean. Makes 


1 loaf —H. G., Glendale, Calif. 


For the children’s lunchbox, blend cream 
cheese with orange marmalade, grated 
lemon peel, or peanut butter to spread on 
the thinly sliced nut breads. 






















| You can save money when you buy 10 
and 25 lb. sizes of all. For example: A 
25 lb. pail of al] washes clothes for a 
family of 4 for over 4 months. These 
economy sizes mean even more clean 
‘clothes for your money! 














The sturdy galvanized pail is re-usable, 
too. You'll find dozens of uses for it both 
inside and outside the house. 
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So take advantage of the 10 and 25 Ib. 
sizes of all. They save you shopping 
trips and are so easy to store. Remem- 
ber: Automatic washer makers prescribe 


all with “‘controlled suds’’ because it 
rinses and washes clothes so clean. 
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...theyre just 
part clean! 


Mother’s frock or daughter’s 
pinafore...clothes washed in alf are 
always wonderfully clean because 

its “controlled suds” rinse out 
completely, leaving clothes so soft 
and fresh. In fact, alf washes and 
rinses clothes whiter and brighter than 


the leading thick-suds detergent. 


There’s never any Suds Scum 

left to grey your wash...and 

blotch it when you iron. Automatic 
washer makers prescribe alf ° 


You can see why in the pictures below. 







al = 


——— | 
Actual photos of transparent automatic washers prove: | (a) 








Automatic Washers) See! Thick suds can leave But look ...no Suds Scum 
+S a Suds Scum to dull and grey with a//. Free-rinsing a/] washes 
your fresh-washed clothes! clothes so clean and bright. 


Buy al/ today...for best ii , 





7 
MONSANTO 





alf is made by MONSANTO where creative chemistry works wonders for you 


‘tall’ is a registered trademark of-Monsanto Chemical Co. © 1956 
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go through the starch routine 
every time you wash? 


stays in through 8 
to 15 washings. 


@ EASY TO USE! Just spin or 
wring clothes dry. Starch them 
once with Dura. You're through 





starching for months. 

















Dura Plastic Starch stays in 
through washing after washing. 


@ ECONOMICAL, TOO! 
Dura does the work of $2.50 
worth of ordinary liquid starch. 
Discover Dura—in the big 
quart bottle. 





> 


Starch It Once. It Lasts For Months. 
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Pineapple Cream Pie. A layered filling, 
meringue topped, makes this a rich pie 
appropriate to top off a light dinner 


This pre 1S 
a dazzler 


And it’s delicious eating, too 


There are four steps in the preparation of 
this attractive pie. 

Crumb shell: Mix 30 crushed graham 
crackers with 1 cube melted butter. Set 
aside 1 cup of the mixture; line a 9-inch 
pie pan with remainder; bake 5 minutes 
at 325°. 

Vanilla filling: Cook 1 package vanilla 
pudding mix with 2 cups milk as directed 
on package. Cool. Turn into shell. 
Pineapple filling: Heat 1 can (No. 1 flat) 
crushed pineapple; stir in a mixture of 1 
tablespoon each cornstarch and _ sugar. 
Cook until thick; cool; spread over vanilla 
cream layer. 

Meringue: Beat 4 egg whites until thick; 
beat in 2% cup sugar until stiff. Cover 
pineapple layer; top with remaining 
crumbs. Bake at 350° for 30 minutes. 
Serves 6.—F. B., Richland, Wash. 


cs) 





Spread thick pineapple sauce over the va- 
nilla cream filling. Both should be cool so 
that the two layers do not run together 
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Tips Recipe Hits 
fon Westerner Families 


Hot hors d’oeuvres like Captain’s Choice 
breaded fantail shrimp and _fishstick 
squares (shown in full color), and such 
recipes as Fillets en Papillottes, are gen- 
erally thought of as very special party 
fare. But today, with Captain’s Choice 
frozen fresh seafoods, these and many 
other fine and delicious dishes can be 
prepared inexpensively and with little 
effort. Try the Captain’s Fillets en Papil- 
lottes. It’s an elegant dish, guaranteed to 
delight family and friends. 


Remember: Captain’s Choice seafoods 
are ocean-fresh, rich in proteins, vitamins 
ind minerals—and they’re available the 
year round at your Safeway store. 


Frozen Fillets en Papillottes 
2 packages Captain’s Choice 
Frozen Fillets 
1+s cups water 
1 teaspoon salt 
4 onions, chopped 
3 tablespoons flour 
2 egg yolks 
% cup white wine (optional) 

3 tablespoons butter 
1 7-ounce can crabmeat 
135 cups mushrooms, sliced or 2 
3% ounce cans stems and pieces, drained 


Partially thaw fillets; poach in salted 
water for 3 minutes. Remove and allow to 
drain; reserving liquid. Pour off 1% 
cups liquid into saucepan; add onion and 
boil rapidly for 10 minutes. Mix flour 
with small amount of water to make a 
smooth paste. When sauce has boiled 
down to half, remove from heat and stir 
in flour mixture. Return to heat and boil 
for 1 minute. Again, remove from heat; 
stir in egg yolks; season with salt and 
pepper to taste; add wine. While sauce is 
cooking, saute mushrooms in butter: add 
crab and cook for 3 minutes. Place each 
fillet in a square of aluminum foil (8x10). 
Spoon crab and mushrooms over fillets. 
Cover with sauce. Fold fillets. Then fold 
foil to make a tight bag. Place in hot oven 
(450° F.) for 10 minutes. Serves 6. 


CAPTAIN’S CHOICE, FEATURED AT 
YOUR SAFEWAY STORE 






CAPTAINS CHOICE 


Hot hors d’oeuvres—mark of a truly relaxed hostess! 
Her secret? Captain’s Choice breaded fantail shrimp 
and fishstick squares. You can serve them in a matter 
of minutes—and nothing could be more delicious, 
more festive and, most important to you, so quick and 
easy. They’re truly perfect party fare. 

Captain’s Choice seafoods all make grand main course 
dishes, too. They’re frozen-fresh, freezer-handy, and 
chuck full of vitamins, minerals and proteins. 

Be sure to send for your Captain’s all new cook book 
—Fish ’n Tips and Recipe Hits—more than thirty 
colorful pages of recipes and information on seafood 
cookery. Send any Captain’s Choice label or 10c with- 
out a label to: Captain’s Choice, P. O. Box 82S, San 
Francisco, California. 
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ocean PERCH fillets 
HADDOCK fillets 

skinless COD fillets 
skinless SOLE fillets 
skinless FLOUNDER fillets 
golden fried FISHSTICKS 
pacific HALIBUT steaks 
SALMON steaks and fillets 
breaded fantail SHRIMP 
shelled, cleaned, raw SHRIMP 
dressed WHITING 

ocean CATFISH fillets 


.s 
° 
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Coconut Snowball—Make cup- 
cakes with Betty Crocker Yellow 
Cake Mix — recipe’s on package 
Spread thickly with fluffy white 
frosting, and roll in shredded coconut. They 
taste just as lovely as they look! Make lots! 


Angel Peach Melba—Swirl Lemon Ginger Dessert—A split 


raspberry jam through whipped square of just-baked gingerbread, , 
\—4 ; topped and filled with instant — ; 


lemon pudding. No trouble at all, 
with our easy Betty Crocker GingerBread 
Mix. Add water and bake — it’s ginger-good. 


== ] cream and pour over peaches. 

Betty Crocker Angel Food Cake 
Mix makes the light ‘n lovely cake. It con- 
tains the whites of 13 farm-fresh eggs. 


and, oh, so easy to make! Bake up Betty Crocker Marble Cake Mix (you 


Marble Cake Slices. Easy eating . . . 
x 2’. Then cut lengthwise down the middle of 


need only one bowl to mix and marble it) in oblong pan 13” x 9’ 
the pan and divide into slices about 1’’ wide. Serve un-iced and fanned out around a center bowl of ice cream. 
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Mint Marble Ice Cream Pie— 
Rich cake made of Betty Crocker 
Chocolate Devils Food Cake Mix, 
served like pie — quick and easy. 


Pretty Pink Candy Cake 
Fluffy white cake baked from 
Betty Crocker White Cake Mix in 
an oblong pan, spread with any 
quick white frosting and cut in squares. On each 


Upside-Down—Melt % cup 
butter in oblong pan; blend in 
¥2 cup brown sugar, 12 tsp. cin- 
namon. Arrange apple slices; 
pour in Betty Crocker Honey Spice Cake 
Mix batter; bake 45 to 50 min. at 350°. 


Soften mint marble ice cream to spread on one 


ound layer. (Save other layer for tomorrow.) square put a pretty pink peppermint candy. 
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Betty Chocken 


P.S. Have i 
YOU tried our 
NEWEST flavors—Peanyt Delight 
and Chocolate M 
alt? 





For perfect cakes-guaranteed perfect ! 7 


“Betty Crocker Cake Mixes 


“I guarantee a perfect cake every time you bake — cake... after cake...after cake!" 


*PERFECT? Yes, we DO mean perfect. If a cake you bake with a Betty Crocker Cake Mix is less than perfect, send 
the top of the package to Betty Crocker, Box 200, Minneopolis, Minn., and General Mills will send your money back. 



































Imagine a meal like thas m just 10 nanutes! 





A hearty, no-work Lenten meal... 


with M-J-B Q uch Cookin oR rwce! 


Here’s tuna fixed a new and exciting 
way! The heartiness and good flavor 
of Celery “Souper” Tuna with M.J.B 
Quick Cooking Rice and mushrooms 
will have the family asking you to serve 
it often, year round! And it’s so easy 
when you use M.J.B, the quick cook- 
ing rice that cooks fluffy and tender all 
through in just 9 minutes. Better yet 
it has all the flavor and goodness of 
old-fashioned rice. Give your family a 
Lenten treat ... serve Celery “Souper” 
Tuna with frozen green beans and 
canned spiced peaches tonight! 


CELERY “SOUPER” TUNA 

Pour 1 can condensed Cream of Celery 
Soup in saucepan (add Vo cup light 
cream if serving 4). Add 3 tablespoons 
chopped dill pickle, dash of pepper, 1 
teaspoon Worcestershire Sauce, one 7 

ounce can Chunk Style Tuna. While this 
is heating, prepare 1 cup M.J.B Quick 
Cooking Rice as directed on package 
When rice is cooked, toss with one 4- 
ounce can drained chopped mushrooms. 
Serve tuna mixture over rice. 


Be sure to try M.J.B Long Grain White 
Rice and M.J.B Brown Rice, too! 
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Decorate cookies with ornamental icing. Use a variety of tips in the forcebag or the 
decorating tube to trim hats with colored bands, bows, flowers, leaves, or dots 


Easter bonnets... have a bite 


For children’s Easter parties—at school or 
at home—here’s a cooky that will appeal 
to youngsters. The trimmings look fancy, 
but you can finish them up quickly if you 
decorate a number of “bonnets” with one 
color of frosting before going on to the 


next color. 


EASTER BONNET COOKIES 
% cup butter or margarine 
I'/2 cups sugar 
Grated peel of | orange 
eggs 
tablespoons table cream 
teaspoon vanilla 
cups flour 
teaspoons baking powder 
¥%, teaspoon salt 


NwW— NP 


Cream butter, sugar, and grated peel until 
light and fluffy; beat in eggs, cream, and 
vanilla. Sift flour, measure, and sift again 
with baking powder and salt into creamed 
mixture; mix well, Chill dough 2 hours. 
On a lightly floured board, roll out dough 
*. inch thick; cut 24 circles 4 inches in 
diameter for hat brims; cut 24 circles 2144 
inches in diameter for hat crowns. Place 
on greased cooky sheets and bake in a 
moderately hot oven (375°) for 6 minutes. 
Cookies should not be brown. 

Prepare basic butter frosting (3 table- 
spoons butter, 14 cups powdered sugar, 
¥% teaspoon vanilla, and 1144 tablespoons 
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hot milk) to anchor hat crowns (the small 
cookies) to brims (the large cookies). 

Prepare ornamental icing to trim the hats: 
beat together 4 egg whites, 44 teaspoon 
cream of tartar, and 2 pounds powdered 
sugar until smooth. Divide icing into 4 
parts: To 1 part add 2 squares (1 0z. cach) 
melted cooking chocolate; use food color- 
ing to tint the remaining 3 parts yellow, 
green, and red. (See photographs below 
and above for directions on assembling 
and decorating the cookies.)—D. C., Bell- 


ingham, Wash. 





Frost one side of small cooky with butter 
frosting; place it, frosted side down, in the 
center of large cooky; let set until firm 











Tl make sure I'll be 
satisfied—I always buy 
a@ BRAND that’s made a 
NAME for itself?’ 


FOUR WAYS BRAND NAMES 
SATISFY YOU MOST 
I. 


BUY WITH TRUST! Spend confidently on known 
quality. Brand Names wear best, work best, 


taste best, are best. 

2. 
SHOP WITH EASE! Spend efficiently on proved 
value. Brand Names save time “puzzling” 
over labels, models, prices, etc. 

3. 
ENJOY MORE CHOICE! Spend shrewdly among 
widest selections. Brand Names offer the most 
in sizes, types, colors, flavors, etc. 

4. 
GET THE "LATEST"! Spend smartly on up-to- 
date products. Brand Names keep improving, 
modernizing, introducing new things. 


BRAND NAMES FOUNDATION, INC. 


437 FIFTH AVENUE, NEW YORK 16, N. Y. 
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Creamy hot WHEAT HEARTS 


Here’s a delicious hot cereal with a grand toasted 
wheat flavor. It’s wonderfully nourishing, too. 
6 time richer in vitamin B-1 than whole wheat 
itself. Betty Crocker recommends it. 

Try this hot cereal which has nourished children 
and adults in the West for 4 generations. Easy to fix 
and ready to serve in 3 minutes. You'll like Wheat 






Hearts. It’s Sperry good! 




























BETTY CROCKER 


Sour-cream inti ‘ormil 


PANCAKE MIX 


“What nicer way to perk up 
an appetite than tender, but- 
tery-brown pancakes,” says 
Betty Crocker, America’s 
first lady of food. ‘““These are 
especially good. So light, so 
much tastier. Even the batter 
is lighter, smoother. And of 
course, each cake is rich with 
real sour-cream buttermilk 
flavor. You'll love them.” 
Try these new pancakes. 
The sour-cream buttermilk 
comes right in the mix. 
Made by Sperry from 
a favorite Betty 
Crocker recipe. 
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UV the Wet 


The Art of Cooking ... by men... for men 


If Chefs of the West call the tune, ’twill 
he a mad and merry March, Every one 
who comes before our table of review this 
month has a special brew, or a trick of 
preparation, or a surprise ingredient to 
delight and confuse the experts. Here is 
food for some rare March menus. 
Forsooth, for excellent fooling, take these 
hot pizza pies fabricated by Chef Al Per- 
kins of Honolulu—a master fabricator. 
He calls them “Pizza Bastardo,” if you'll 
pardon the plain spoken name. We bet 
they’d have won favor in the Tuscan 
custles of the Medici, who had a reputa- 
tion for living it up. 
They’re not real pizza, of course, but they 
meet a very special need. As Chef Per- 
kins puts it, hot hors d’ceuvres are always 
popular with guests; the problem is to find 
one simple enough to be popular with the 
cook, too. 
This is it: 
PIZZA BASTARDO 

2 cups prepared biscuit mix 

Milk (according to package directions) 

Sauce: 
can (8 oz.) tomato sauce 
can (6 oz.) tomato paste 
teaspoon garlic purée 
teaspoon oregano 
tablespoons anchovy paste 


Vy teaspoon rosemary 
Pepper to taste 


no — — — <= 


Topping: 
Sharp cheese, grated 

For the shells mix the prepared biscuit 
mix with milk according to package di- 
rections. Then roll the dough to a thick- 
ness of about 144 inch. Cut into circles 
with a scalloped cooky cutter and put in 
greased muffin pans—small size, with 
muffin cups no more than 1% inches 
across, Bake in a hot oven (400°) for 5 
minutes, 

Then remove from oven and, with a fork, 
prick each “pie” shell so it won’t rise. You 
can also use your thumb to push down 
the dough. The purpose is to keep the 
dough from rising any more during the 
baking process. Return to the 400° oven 
for another 10 minutes, or until the shells 
are browned. Then remove from the muf- 
fin cups and allow to cool. 

Meanwhile, mix all sauce ingredients and 
let them simmer for 15 minutes. Fill each 
shell half full of sauce and then top with 
the grated sharp cheese. Put the “pies” in 
a hot (400°) oven until the cheese is 
melted. Remove from the oven and let 
them cool for a minute or two’ so the 
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cheese-tomato mixture will “‘jell” and 
won’t be drippy. Serve. Makes approxi- 
mately 24 pizza pies. 

Any leftover sauce will keep in the freezer 
or in the freezing compartment of the 


refrigerator, 
Vi Honolulu 


From the culinary repertoire of far north- 
ern Finland, Chef Waino K. Latvala 
submits another recipe, which he calls 
“Finlandia Stuffed Cabbage.” It is a very 
decorative way to serve cabbage; it is also 
a whole meal and needs no other side 
dishes, 


FINLANDIA STUFFED CABBAGE 
2 medium sized cabbage 
| pound ground beef 
V4 pound ground veal 
Y%, pound bulk country-style sausage 
1/2 cups crushed rusks or toasted bread, 
or cooked rice 
1 medium sized onion, finely chopped 
1 medium sized dill pickle, finely chopped 
2 eggs 
| teaspoon salt 
VY teaspoon curry powder 
Y_ teaspoon ground ginger 
Y2 teaspoon dry mustard 
Y_ teaspoon paprika 
Pepper to taste 
! tablespoon sugar, syrup, or molasses 
%, cup milk 
Butter 
I. cups water 


Cook cabbages in water for a few minutes, 
just enough to soften the outer leaves. 
Carefully spread out the 4 outside leaves 
of each and cut off the base with the outer 


leaves attached (this will be used as a 
“lid” later). Then carefully hollow out 
the center of each cabbage. 

Mix together remaining ingredients (ex- 
cept butter, water); add cabbage removed 
from centers cut up very fine. Fill cavi- 
ties in cabbage with this mixture. (It 
should be quite soft.) Then put the cut- 
off base, with leaves attached, over the 
top of each cabbage and tie well with 
string. Brown the cabbages on all sides 
in butter. Stand in a roasting pan and add 
the water, also the butter in which the 
cabbages were browned. Cover and bake 
for 3 hours in a very slow oven (250°)— 
removing the cover for the last 114 hours. 


Serves 8. 
Wind fache 


Ojai, Calif. 
* 

Chef Stuart B. Moseley is one of our most 
prolific contributors to Chefs of the West. 
We doubt whether the range ever gets 
cold in his kitchen at Klamath Falls, Ore- 
gon. His latest is a dish he calls “Arti- 
chokes Surprise.” 

There are really two surprises: the flavor 
and the extra long cooking time. “Dieti- 
tians are constantly telling us we cook 
most of the vitamins out of our food,” he 
says, “but I am concerned with flavor, 
not vitamins.” Although we don’t give 
blanket approval to these sentiments, we 
concede the point in this recipe. You just 
don’t get the same flavor unless you do 
cook long—but gently. 


ARTICHOKES SURPRISE 
4 artichokes 
cloves garlic, each cut in 6 or 8 slivers 
2 teaspoons sage 
2 teaspoons salt 
4 chilis (small whole hot red pepper) 
4 
I 


& 


tablespoons olive oil or cooking oil 

cup red wine vinegar 
Cut off the tops of the artichokes and the 
stems. Thrust slivers of garlic down 
among the leaves of the “choke.” Stand 
artichokes in cooking pan, Put other in- 
gredients on top of each artichoke—sage 





“If Chefs of the West call the tune, ’twill be a mad and merry March” 
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SEE OUR HEADLINE? Wine we know 
something about. Wit and wisdom 
we're not so sure. When they asked 
us if we could do this column we were 
reminded of the chap who was asked if he 
could play the piano. His answer was, “ 
don’t know. I’ve never tried.”” Same with 
us. We hope you'll find this modest column 
both pleasurable and profitable. 

THIS BEING LENT (as if you didn’t know), a 
simple meatless delight can be achieved by 
putting on your bonnet and going out and 
getting a 5-ounce jar of any Cheese Spread. 
Then take a California Wine and mix 2 
tablespoons or so of it into 5 ounces of 
cheese spread. (California Sherry is recom- 
mended if it’s American type cheese; Sau- 
terne if it’s Pimiento type; Port it Cheddar 
type; Burgundy if Roquefort type). You've 
got a fine snack to spark up the most 
jaded guest. 

HORIZONTAL HINT. You’d be amazed how 
many times folks have to be reminded, 
(even perhaps Sunset readers who are 
among the most wine-wise and food-wise 
bipeds on earth) to store corked bottles of 
wine on their sides: 


y ef ey 





Cork stays moist, bottle stays more tightly 
sealed, wine stays better. 

KNOW ANY SIMPLE DISHES YOURSELF? We're 
planning a new booklet, “6s Easy Recipes 
with California Wines’. Its purpose is to 
lure beginners to the joy of wine cookery, 
so we got to start ’em rea/ easy ... If you 
have a simple recipe involving a California 
Wine, would you share it with us? We'll 
give you no end of thanks—and that’s all 
you'll get, except satisfaction, we hope. 
See address below. 

OUR NEW SLOGAN, “Every Year is a Fine 
Wine Year in California”, means that 
our long, gentle seasons ripen the grapes 
every year, and “vintage” is no problem 
in California. 

YOU SHOULD HAVE several kinds of wine on 
hand always, so you might like our how-to- 
do-it booklet, “Little Wine Cellar All Your 
Own’. Tells you how to whip up a practical 
wine storage in your old bookcase, cabinet, 
kitchen cupboard, desk, or Aunt Emmy’s 
chiffonier. No foolin’—real Sunset Maga- 
zine type of help. Write Wine Advisory 
Board, address below. 

WISDOM: Many a girl has won her man by 
saying “Oh, I think you’re wonderful.” It’s 
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the wise girl who remembers how to 
keep him afterwards. A bottle of 
California wine with dinner fre- 


Gg quently helps. 


GEORGE MARDIKIAN, whose cookbook, “‘Din- 
ner at Omar Khayyam’s” may be on your 
kitchen bookshelf, and whose immigrant- 
boy-to-success autobiog- 
raphy, “Song of America” 
will be published soon, 
gives us this recipe for 
CHICKEN ARMEN- 
IAN STYLE: “Two 2- 
pound chickens (8 pieces 
each); 4 pound butter; 
large sliced onion; 14 cup- 
ful California Sherry; 4 cupful tomato 
juice; teaspoonful paprika; teaspoonful 
salt; pepper to taste... Melt butter in fry- 
ing pan. Add chicken, and braise until light 
brown. Remove chicken, and place in bak- 
ing pan. Sauté onion in butter left in frying 
pan. Then add all other ingredients— wine, 
tomato juice, paprika, salt, pepper, 1 cup 
water—and pour over chicken in baking 
dish. Bake in oven at 400 degrees, without 
cover. Turn over after half hour. Cook for 
another half hour, then turn again and 
cook for 15 minutes. Serve with rice pilaff.”’ 
And wine, of course! 

Mr. Mardikian, whose famed “Omar Khay- 
yam’'s”’ serves only California wines, adds: 
“I use a great deal of sherry in cooking 
fowl. Wine brings out the natural flavor of 











TORY 


Wine Selector 






with 


Recines 





THIS GAY LITTLE FOLDER—called the “Wine 
Selector,” with its wine-serving hints and 
recipes and stuff—can be found at your 
Dealer’s. Or write us at the address below 
—and we'll toss in some recipe leaflets, too. 
That’s all. See you next month. Happy 
wining and dining—and remember, look 
on the label, to make sure it’s a Wine of 
California. 


ALWAYS ASK FOR 


Wines of California 


WINE ADVISORY BOARD, DEPARTMENT S-3 
717 MARKET ST., SAN FRANCISCO 3, CALIFORNIA 





and salt first, then the chilis, then the oil 
and vinegar. Add water to about half- 
cover the artichokes. Cover and boil 
gently 2144 to 3 hours—can go as long as 
4 hours if you keep cooking very gently. 
Serves 4. For the benefit of those who are 
dieting, these are flavorful even without 
mayonnaise—much better with, of course. 


Klamath Falls, Ore. 


Most Chefs of our acquaintance are eter- 
nally open-minded about waffle varia- 
tions. Here’s one you might play on your 
waffle iron some Sunday morning soon. 
Dr. Allen S. Mariner, of Berkeley, adds 
some apple, of all things, with some apple 
juice to help round out the apple flavor. 
“In addition to tasting good,” he says, 
“this waffle gives off a most delectable 
odor while baking.” 

We would suggest that shredded apple 
seems to mix better than apple slices. You 
may want to experiment further until 
you find the right amount of apple for 
your taste. Too little apple won’t do much 
for the flavor; too much apple will make 
the waffle too soggy and will slow down 
the cooking time even further—you 
should, in any case, plan these for a leis- 
urely breakfast. 


APPLE WAFFLES 

1/4 cups cake flour 
teaspoons baking powder 
teaspoon salt 
tablespoons sugar 
teaspoon cinnamon 
eggs, separated 

4 tablespoons salad oil 
I'/4, cups cider, apple juice, or liquid apple 
I' cups thinly sliced apples, or apples grated 
on a coarse shredder 
Lemon juice 

Sift flour; then sift again with other dry 
ingredients. Beat egg yolks and add oil 
and apple liquid. Combine liquid and dry 
ingredients. Add apple slices or shredded 
apple, sprinkled with lemon juice, Fold 
in well beaten egg whites. Makes 4 large 


waffles. 


Berkeley, Calif. 


wene nw 


Now here’s a recipe for clam chowder that 
certainly rates in the granddaddy-of- 
them-all class. Preparations should be de- 
liberate and unhurried, in the manner of 
New England. Roland T. Lamb, of In- 
verness, California, says, “The recipe has 
been in our family for over 50 years and 
originally came from Worcester, Mass., 
via Boston.” 

A chowder “baked” in the oven may be 
new to your food experience. It’s recom- 
mended as the main dish for a fall or win- 
ter lunch or dinner. “If possible,” says 
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“Clam chowder that certainly rates in 


the granddaddy-of-them-all class” 


Roland Lamb, “the chowder should be 
prepared the previous day so it can stand 
overnight. If that is inconvenient, try to 
make it sufficiently in advance so it can 
cool in the milk and then be reheated— 
it may be necessary to add more scalded 
milk.” 

The architect’s specifications call for 
“Tomales Bay cockleshells,” but if you 
don’t live on Tomales Bay, as he does, you 
may have to accept some alternates. For- 
tunately, almost every section of beach 
along the Pacific Coast yields some sort 
of small succulent clam (2 to 3 inches) be 
it bent-nose, cockle, littleneck, chione, or 
razor. 


LAMB’S CLAM CHOWDER 
4 quarts live clams (Tomales Bay cockleshells, 
or other small clams) 
1 pound box pilot crackers, or similar water 
and flour crackers 
3 to 4 quarts milk 
1 pound fat salt pork, sliced and cut into 
very thin strips 
6 medium sized potatoes, sliced 
6 onions, sliced 
Pepper to taste 
VY, cube butter 
Scrub clams, place in a pot, partially 
cover with water, and steam until the 
shells open, Remove meat from shells and 
place on dish for use later. Strain the 
clam juice, or broth, and save. Break the 
crackers into pieces about the size of a 
potato slice and soak in about 2 cups 
milk until soft. 
In a large round casserole, place: 
1 layer of salt pork, covering bottom 
of pan, 
1 layer of sliced raw potatoes, 
1 layer sliced raw onions, 
1 layer steamed clams, 
1 layer soaked pilot crackers. 
Pepper each individual layer, but add no 
salt. Repeat each layer in above order 
until all pork, potatoes, onions, and clams 
have been used. Put 1 layer of butter on 
the last layer of crackers. Pour strained 
clam broth over top of chowder. Cover 
casserole and bake very slowly at 300° for 
3 hours, adding a little water if the dish 
starts to dry out (take a peek into the 
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What's the use of being a pea 
if you can't grow up 
to be a Green Giant? 


We hope our little pea friend will try 
to understand. There’s a warm spot 
in our heart for all peas— but an even 
warmer one for the folks who buy ’em. 
Which is why a lot of peas looking for 
the Green Giant label never find it. 
Only those that prove themselves the 
very sweetest and tenderest in Green 
Giant land are awarded that honor. 
These babies in tenderness are picked 
and packed at the fleeting moment of 
perfect flavor. The Green Giant flavor. 
Try it tonight. 


P. S. Small family? Ask for the 
8-oz. can (2 to 3 servings). 


GREEN GIANT 
PEAS 





Green Giant Company, headquarters, Le Sueur, Minnesota; 
Green Giant of Canada, Ltd., Tecumseh, Ontario. 
“Green Giant” Brand Reg. U.S. Pat. Off. ©GGCo. 
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TOP-NOTCH 
TUNA TREAT 





2) A luncheon or supper easily made in 
minutes! This feast of fabulous flavor is a favorite 
from our TUNA ROUND THE NATION recipes 
for salads and sandwiches. It’s at its best 

only when made with America’s best-selling 
White Star Tender Tuna Cuts. 


? 
j 





® . JD: 











unsliced bread A 
Medica baa 1 Cut leat of hii inte, tengieik Seread 27 
1S-or8-oz.jar | cut surfaces with cheese spread, using about 

sippy cheese spreed 2/ of jar. Mix rest of cheese with tuna, celery, 

Sik die din ea onion, and pepper. Heap in 4 mounds on one 
White Stor Brand Tuna | of the halves of bread. Bake both pieces at 
425° (hot) about 10 min. Set the tuna-heaped 

Tstalk celery, chopped | bait on a platter; garnish. Cut crosswise into 
1 small onion, chopped | 4 pieces, Cut other half loaf into chunks to 
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Y Blonde Mermaid 
on the label, and 

at the Pirate Ship 
Restaurant in 
Disneyland. 















oven every now and then). 

After chowder bakes 3 hours, scald milk, 
add to hot chowder, and stir gently. (The 
chowder should not be thin.) Place on 
asbestos plate, or other protective device, 
on top of range and keep below boiling 
point until ready to serve, Or—better— 
allow to cool in the milk; reheat slowly to 
serve. Serves 15. 


Inverness, Calif. 
ry 
Here’s a trick well worth knowing: Chef 
Ellis G. Bovik has devised a way to give 
a sesame seed coating to pan-fried fish. 





“Wash sole and dry” 


The secret is to flour them first, then dip 
in egg, then dip in sesame seeds. He sub- 
mits it here in the form of a recipe, but 
he says it is just as good for any other 
type of fish and also for chicken. The 
seeds do stick on evenly and give the fish 
a very interesting flavor. 


PETRALE SOLE SESAME 
4 medium sized soles, filleted 
Flour 
Salt 
Pepper 
Seasoning salt or garlic salt (optional) 
2 eggs 
Y2 cup half-and-half (milk and cream) 
Sesame seeds 
Salad oil for frying 
Wash sole and dry. Drop each fillet into 
paper bag in which you have put flour, 
salt, pepper, and seasoning or garlic salt. 
Shake gently. After fish is well floured, re- 
move and dip into a mixture of the well 
beaten eggs and the half-and-half. (I also 
season this dip with salt.) Roll the fillets 
in a plate of sesame seeds so that they 
are well covered. Fry over high heat until 
they are golden brown on both sides. 
Serve immediately. I usually serve with 
a lemon-butter sauce, Serves 4. 


xy 
Monterey, Calif. 
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3-MINUTE 
POP CORN 


rr 
ADD DELICIOUS FLAVOR 
TO LENTEN MEALS WITH 


GRATED 
100% PURE 
PARMESAN 
CHEESE 


Perfect for salads . . . in casseroles 
... dressings . . . simply grand on 
toasted garlic or French bread. 

The attractive reuseable plastic 





AT FINE container was designed for con- 
FOOD venient serving in the kitchen or 
STORES at your table. 


Packed and distributed by: 


MONTEREY CHEESE COMPANY 


244 Jackson St. San Francisco 11, Calif. 








YEAR-’ROUND BLOOM CALENDAR! 
Sunset Flower Garden Book 
$2.00 postpaid, plus tax 


LANE PUBLISHING CO., Dept. G5 
Menlo Park, California 
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Place ingredients for this Mushroom Olive 
Salad in bowl; cover and chill. When you 
sit down to eat, pour over dressing, toss 


Stuffed olwwes 


in the salad 


Stuffed olives have a spicy flavor that 
makes them a pleasant addition to very 
rich salads like these two. 


MUSHROOM OLIVE SALAD 
| teaspoon salt 
| tablespoon water 
| clove garlic, minced 
%, cup salad oil 
Yq cup vinegar 
2 teaspoons lemon juice 
| teaspoon sugar 
Y_ teaspoon each dry mustard, rosemary, and 
Worcestershire 
| can (4 oz.) button mushrooms, drained 
| medium sized head lettuce, torn in shreds 
Y_ cup sliced celery 
3 green onions and tops, chopped 
| tablespoon minced parsley 
V4 cup stuffed green olives, sliced 


Dissolve salt in water; add garlic and let 
stand for at least 30 minutes; stir oc- 
casionally. Mix together the salad oil, 
vinegar, lemon juice, sugar, mustard, rose- 
mary, Worcestershire, and drained mush- 
rooms. Strain garlic and add garlic water 
to dressing. Let stand 20 minutes. Re- 
move mushrooms and arrange with let- 
tuce, celery, onions, parsley, and olives in 
a bowl; pour over dressing and toss lightly. 
Serves 6.—N. M., Santa Cruz, Calif. 


TOSSED CAULIFLOWER SALAD 

medium sized head of cauliflower 

Y2 cup French dressing 

small avocado 

Y_ cup sliced stuffed green olives 

3 tomatoes, cut in eighths 

Y, cup Roquefort cheese, crumbled 
Crisp greens 


Separate cauliflower into flowerettes; 
cover with ice water and chill 1 hour; 
drain. Chop cauliflower coarsely; pour 
over French dressing and let stand 2 
hours. Just before serving, dice avocado 
and add to salad along with olives, toma- 
toes, and cheese. Toss lightly; serve on 
crisp greens. Serves 8.—E. L., Oakland. 








During lent or 
anytime...serve em 


for a quick 
delicious 
luncheon 
or dinner 


Here's a really satisfying meal 
that's ready in a jiffy: big chunks 
of Chicken of the Sea Tender Tuna 
Cuts and fresh green peas in a 
rich cream sauce made with pure 
butter. And a truly flaky crust com- 
pletes this flavor masterpiece. Treat 
yourself and your family today! 


Chicken of the Sea 
Brand 


FROZEN 
TUNA PIE 
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Keres Why. i. 





BLUE LAKE 





lasle different - beller 


Patio breakfast menu includes Cottage 
Cheese Pancakes filled with apple sauce, 
Canadian bacon, additional apple sauce 





They're stringless... 
bright green...and have a specia) 


tend that fi 
dd tain tah goviing, Treat: Cottage 
They're all meat... Cheese Pancakes 


Blue Lakes have less fibre 
than other varieties of green beans, 
because the tiny seeds are “pod-tight” These tender pancakes—they contain cot- 


allowing no air space for fibre forming. tage cheese and only a little flour—are a 
special Sunday breakfast dish. 





















COTTAGE CHEESE PANCAKES 


AIR SPACE 
3 eggs 
1 cup sieved small curd cottage cheese 2 
2 tablespoons salad oil 


R. ‘PAc \ 50 0 
BLUE LAKE 4 cup (4 tablespoons) flour 


 Sonoinany VARIETY 7 . ; , V4 teaspoon salt 

, Beat eggs until light and stir in cottage 
cheese and oil. Sift flour and salt into the 
cheese mixture; mix thoroughly. Spoon 
4-inch circles of batter onto a lightly 
greased hot griddle. Bake on both sides 
until golden brown. You may make these 
pancakes the night before, fill them with 
apple sauce, then reheat them in a 350° 
oven 15 minutes. Makes 8 pancakes.— 


J.B., Bellingham, Wash. 
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Easy and wonderful! 
SWEET AND SOUR GREEN BEANS 


3tablesp. vinegar 1/16 teasp. cloves 
4 tablesp. sugar 1-2 tablesp. butter 
or margarine 


Drain liquid from can, boil for 5 minutes. 
Combine above ingredients, add Blue 
Lakes and heat. To thicken mixture dis- 
solve ¥2 tablesp. cornstarch in 3 tablesp. 
water. Wonderful with ham or turkey. 














Grocers who know their beans 
stock this bright yellow label 
with the blue Flav-R-Pac shield. 





| | SA NOOINY> Canned and frozen foods of quality 





Spread a spoonful of warm Gravenstein 


NORTH PACIFIC CANNERS AND PACKERS INC. + PORTLAND, OREGON | (27/6 sauce on eich hot pancake. Rol 
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ROLLS ON WHEELS! 











NOW! A G-E AUTOMATIC DISHWASHER 
AT A PRICE YOU CAN AFFORD! 





Giant-size capacity! This 
General Electric ‘‘Mobile- 
Maid” holds all the dishes 
a family of four uses in a 
day! Keeps kitchens tidy. 
Stow dishes away as they 
are used—wash whenever 
you have a full load! 


1956 


No installation needed! 
Use your General Electric 
““Mobile-Maid”’ just as soon 
as it is delivered! ‘‘Unicou- 
ple” connector easily at- 
taches to any faucet... 
cord plugs into standard 
115-volt outlet. 





Giant-size capacity ...needs no installation ...washes pots and pans sparkling clean! 





**Mobile-Maid’’ washes 
dishes cleaner because it 
uses water hotter than 
hands can stand—deter- 
gents specially made for 
automatic dishwashers. 
Cushioned racks pamper 
your finest china. 


LOW, LOW PRICE! This family-size 
General Electric ‘‘Mobile-Maid’’ costs 
about $1.45 per week, after small down 
payment! 

YEAR AFTER YEAR, more people 
choose and enjoy the General Electric 
Dishwasher than any other make. See 
your General Electric dealer today. 


Ask for a demonstration of the dish- 
washer that’s so easy to own—so easy 
to use! Available in Canada and Hawaii. 
General Electric Company, Louisville 
1, Kentucky. 


WASHES DISHES EASIER, FASTER, CLEANER THAN BY HAND! 


GENERAL @@ ELECTRIC 
161 


































DISHES WON'T SPOT 


Perfect pair: new non-spotting Calgonite® 
and new Westinghouse Dishwasher 
end all your dishwashing troubles 


Non-spotting Calgonite, the new deter- 
gent developed especially for modern auto- 
matic dishwashers, gets all your table- 
ware spotlessly, hand-polished clean. 
That’s why leading manufacturers, like 
Westinghouse, put a box of Calgonite in 
every dishwasher they make. 


NO FILM! NO STREAKS! 
NO CHLORINE ODOR! 


Dishes, glassware, silverware, pots and 
pans—everything comes super-clean and 
streak-free with new non-spotting Cal- 
gonite. Yet it’s safe for finest china. Today, 
see what wonders Calgonite performs in 
your dishwasher. 


Look for the bright, gold and white foil 
package at your local store. 


A PRODUCT OF CALGON, INC. 
Pittsburgh, Pa. 


ENTER CALGONITE’S $25,000.00 “TELL-A-FRIEND” CONTEST. 
See your Calgonite dealer for Entry Blank. 





Two colorful 


meat loaves 


A glaze makes one of these meat loaves 
particularly colorful and flavorful; a vari- 
ety of vegetables mixed into the loaf does 
the same for the other one. 
The scarlet colored fruit and wine sauce 
gives this meat loaf a refreshing tang. 
MEAT LOAF WITH CRANBERRY 
WINE SAUCE 

I, pounds ground beef 














2'/2 
2 


% 
2 


can (12 oz.) pork luncheon meat, ground 
cups soft bread crumbs, well packed 
tablespoons minced onion 

Salt and pepper to taste 

cup milk 

eggs, slightly beaten 

cup dry red table wine 

cup brown sugar, firmly packed 





! can (I Ib.) whole cranberry sauce 
V4 teaspoon ground cloves 
| tablespoon cornstarch 
Mix together thoroughly the ground beef 
and ground luncheon meat, bread crumbs, 
onion, salt and pepper to taste, milk, and 
eggs. Shape into a 9 by 4-inch loaf and 
place in a greased bal. ‘ng pan. 
Mix together wine and brown sugar; mix 
in cranberry sauce and cloves. Spread 34 
of the cranberry mixture over the top of 
the meat loaf, and set aside the remaining 
cranberry mixture. 
Bake in a moderate oven (350°) for 1 
hour, basting several times with the sauce. 
Remove meat loaf to a hot platter. 
Blend together the cornstarch and the 
cranberry mixture that you set aside. Stir 
into the drippings left in the pan, and 
cook until sauce is thick. 
Slice meat loaf and serve with the sauce. 
Serves 6 to 8—C. C., Lakewood, Calif. 
* 


Here, you mix six kinds of vegetables with 
ground beef. The whole corn and tomato 
paste give it a tamale pie flavor. 


VEGETABLE MEAT LOAF 


% 


pound ground beef 

can (12 oz.) whole kernel corn 
small onion, finely chopped 
cup grated carrot 











cup chopped green pepper 
cup sliced celery 
cans (6 oz. each) tomato paste 
egg, slightly beaten 
teaspoon salt 

4 teaspoon pepper 
Mix together the ground meat, corn, 
onion, carrot, green pepper, and celery. 
Add tomato paste, egg, salt, and pepper; 
mix thoroughly. Shape into a loaf and 
place in a greased, shallow baking pan. 
Bake in a moderate oven (350°) for 1 hour 
and 15 minutes. Serves 6 to 8.—M. D., 
Bakersfield, Calif. 
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)) minute skillet supper 
serves 4 for 6(¢ 


BEHIND THE SKILLET is almost every ingredient used in 
this simple recipe. Here’s how they go together: Mix 1 cup 
(7 oz. can) drained Star-Kist Tuna (or you may use finely 
chopped canned chicken, turkey, corned beef, shrimp or 
flaked crabmeat) with ¥2 cup Best Foods Real Mayonnaise, 
¥2 cup dry bread crumbs, % cup minced green pepper, 4 cup 


It’s bubbling good! The whole flavor of every 
ingredient is brought out when you use 
creamy, delicate whole-egg mayonnaise. Serve 
with cole slaw and you've got a balanced 
meal your family will love. 





minced onion, salt and pepper. Shape firmly into 1-inch 
balls. Slightly beat one egg with 2 tbsp. water. Roll balls in 
flour, then in egg, then in dry te crumbs. In 10-inch 
skillet, saute slowly in 3 tbsp. Nucoa margarine until brown. 
Blend 1 8-oz. can tomato sauce and % cup water; pour 
around balls. Simmer 10 minutes, uncovered. Serves 4. 





The secret of this one-dish meal... 


creamy smooth 
Real whole-egg Mayonnaise! 





foods taste better. 


Best Foods® reat MAYONNAISE 


Use the creamy delicate Real Mayon- 
naise made with freshly broken whole 
eggs—whites, yolks, even extra yolks. 
It’s your ‘‘golden touch’’ that makes 





ALSO AVAILABLE 
IN CANADA 

















Duncan Hines’ Newest...and most versatile! 


Sunshine SPONGE Cake Mix 








ee 


High as an angel food...with a moistness 
that lasts...and the mixing couldn't be easier! 


Duncan Hines says: “Of all the cakes I’ve put into mixes, I’m especially 
proud of this—because I know the cake you make with it will be everything a true 
sponge cake should be: high, light, tender, moist, with a sunshine color and fresh, 
delicate flavor. 

“The mix itself is so highly perfected you just can’t have anything less than a huge 
success. And the two fresh eggs I ask you to add make all the difference! They make 
the cake rise high in the pan, make it tender and moist, and keep it moist for days. 


“Bake it any way you please—in a tube or loaf pan, in layers, in 
a sheet. It’s so easy to handle! You can roll it, split the layers with 
a nice clean cut ...and of course fill it, frost it, serve it with a 
simple custard, fruit, ice cream or your richest sauce. 





“You can have fun with this mix, because everyone knows a 
fine sponge cake is the beginning of dozens of wonderful desserts. 
Vary it as many ways as your imagination can dream up 

it will make the most talked-about desserts you ever brought 


to your table.” 


DUNCAN HINES 
America's 
Foremost Authority 
on Good Eating 








iT’'S THE MIX THAT 
MAKES THE MOST AND 
FANCIEST DESSERTS 
-SO EASILY 














JELLY ROLL—easier than you 
think. (Directions on package. 
Dust with powdered sugar, cover 
with frosting, or serve with 
whipped cream. 





FRUIT SHORTCAKE—split cake 
squares, fill with sweetened 
fruit, top with more fruit and 
whipped cream. See package 
for easy directions. 








LEMON ICEBOX CAKE-—-sponge 
cake layers, split and put to- 
gether with a cool, tangy lemon 
pie filling. Makes a handsome 
dessert. Package tells how 











BAKED ALASKA make a stiff 
meringue of 4 egg whites, 14 tsp. 
cream of tartar, 24 cup sugar. 
Pile very firm ice cream on a 
sponge cake layer to \% in. of 
edge. Cover with meringue, and 
pop in a 500° oven until light 








brown (3 to 5 min.). 
Serve at once. 
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Lenten roundup of 
seafood ideas .. . 


Presenting seafood in a new way is a chal- 
lenge to the cook during March, when 
fish and shellfish appear frequently on 
many families’ menus. In this round-up of 
recipes, you find ideas for both family 
meals and small company dinners. 

Slices of French bread form the bottom 
layer of this stew, soaking up every bit of 
flavor from the well seasoned sauce. 
Tossed green salad is all you need to com- 
plete the meal. 


FISHERMAN’S STEW 
2'/. pounds filleted salmon 

tablespoons salad oil or olive oil 

clove garlic, mashed or minced 

teaspoon each thyme, basil, and rosemary 

teaspoon éach whole allspice and whole 
black peppers, crushed 

teaspoon salt 

onion, thinly sliced 

cup sliced celery 

tablespoon chopped parsley 

Dash of cayenne 

cup each clam broth and dry white table 
wine 

can (No. 303) tomatoes (2 cups) 

tablespoon sugar 

lemon, thinly sliced 

cup cooked small shrimp 

6 slices French bread, toasted and buttered 


-n SP — wn 
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Cut fillets so you will have 6 pieces. Heat 
oil and garlic in a large, deep frying pan; 
fry salmon 3 minutes on each side. Sprin- 
kle over the thyme, basil, rosemary, all- 
spice, pepper, salt, onion, celery, parsley, 
and cayenne. Pour in clam broth and wine 
and simmer for 20 minutes, or until fish 
flakes with a fork. Carefully remove fish. 
Add the tomatoes, sugar, and sliced lemon 
to the clam broth mixture, Boil rapidly 
until mixture is reduced one-third and 
sauce is quite thick. Return salmon to 
sauce, along with shrimp, and heat slowly 
for 10 minutes. To serve, place a slice of 
buttered and toasted French bread in 
each flat soup dish; arrange a salmon 
fillet on each piece of toast, and surround 
with the sauce. Serves 6—H. N., San 
Francisco. 
« 

Colorful slices of avocado appear through- 
out this tuna-rice mixture. Caution: heat 
through quickly—don’t overcook—be- 
cause the oils in the avocado break down 
and become bitter when cooked too long. 


TUNA AVOCADO BAKE 

3 cups unsalted hot cooked rice (I cup 

uncooked rice) 
1 can (10!'/2 oz.) mushroom soup 
| can (7 02.) flaked tuna 
Salt 

| large avocado 
Mix together lightly the rice, soup, and 
tuna; add salt to taste. Halve, peel, and 


MARCH 1956 


seed avocado; cut in ¥-inch-thick slices. 
Arrange one-third of rice mixture in a 
greased 1-quart casserole; cover with one- 
half of avocado slices, Place another one- 
third of rice mixture in casserole; top with 
the remaining one-half avocado slices. 
Spoon the remaining one-third rice mix- 
ture over casserole. Bake in a moderate 
oven (350°) just long enough to heat 
through, about 15 minutes. Serves 4.— 


D. L., Santa Rosa, Calif. 
* 


This quick casserole is a good choice for 
the cook in a hurry. The Mushroom 
Shrimp Sauce is a colorful topping. 


FRENCH FISH CASSEROLE 

1 pound sole, halibut, or haddock fillets 

Water 

V4 cup (4 tablespoons) vinegar 

| sprig parsley 

1 small carrot, sliced 

Y, onion, sliced 

| teaspoon salt 

4 teaspoon pepper 

| cup canned white sauce 

2 eggs 
Cover fish with water; add the vinegar, 
parsley, carrot, onion, salt, and pepper, 
and simmer for 15 minutes, or until fish 
flakes with a fork. Pour off stock and 
strain; reserve for Mushroom Shrimp 
Sauce (recipe below). Break up fish in 
small pieces, then mix with white sauce 
and beaten eggs. Turn mixture into a 1- 
quart casserole; place casserole in a bak- 
ing pan and pour % inch hot water in 
bottom of pan. Bake in a moderate oven 
(350°) for 30 minutes. Serve hot with 
Mushroom Shrimp Sauce. Serves 4 to 6. 


Mushroom Shrimp Sauce: 
Reserved fish stock 

V4 cup table cream 

| can (3 or 4 0z.) chopped mushrooms 

2 cup coarsely chopped cooked shrimp 

| tablespoon cornstarch 

| tablespoon water 
Cook fish stock until it is reduced to 1 
cup. Add cream, mushrooms and liquid, 
and shrimp. Blend cornstarch with water, 
add to shrimp mixture, and stirring, cook 
until sauce is slightly thickened —M. R., 
Sacramento. 


Mildly flavored cockle, Washington, Pis- 
mo, or razor clams that you dig yourself 
are good to use in this soufflé. If you want 
to serve it with a sauce, save the broth 
from steaming the clams—or the juice 
from canned clams—to use as part of the 
liquid in a cream sauce. 


CLAM SOUFFLE RING 
2 tablespoons butter or margarine 
tablespoons flour 
VY, cup milk 
V, teaspoon salt 
Yq teaspoon paprika 
cup ('4 pound) grated American cheese 
3 eggs, separated 
I; cups finely chopped steamed clams or 
2 cans (7 oz, each) minced clams, drained 


Melt butter and blend in flour; add milk, 
and stirring, cook over low heat until very 
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IF SPORTS CARS 
ARE “YOUR DISH OF TEA" 





MERCEDES-BENZ 
DISTRIBUTORS. INC. 


You're the Ming Tea Type! 





MING TEAS are truly the treasure teas of the 
world! Choose from 30 different blends, 
ranging from hauntingly flowery MING CHA 
TEA to virile, smokey-rich MING LAPSANG 
SOUCHONG .. . all blended to please extra 
discriminating tastes. 

Look for the MING label at fine 
food shops or write direct to 


THE 
MING 
TEA company 


(Division OF HEUBLEIN, INC.) 
TEABERRYPORT, HARTFORD 1, CONN. 











SPICE ISLANDS 


TENDERIZER 


Spice Islands own meat 


tenderizer — seasoned 

with M.S. G. 
FTefel tem com ele irmelll mir ham 
Ask for it today. 


or unseasoned 


| 
| 
| 
| 
; 
! 
i MEAT 


mele exciting uses of seasonings and 
FREE Herb Chart write to 
SPICE ISLANDS CQO. 


Dept. S., South San Francisco, Calif 
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JUMBO 
GRIDDLE $6.25 
Tender beefburgers or 
a sizzling steak — easy 
to make on this thick, two-burner _# 
17” x 10” aluminum griddle. Portable 
urn heats its own water to make 24, 36 or 
48 cups of delicious drip coffee. 
Full-view glass gauge. No-drip faucet. 
Cord included. 
AT HOUSEWARES. HARDWARE, GIFT 
AND APPLIANCE STORES. PRICES 
SLIGHTLY HIGHER IN CANADA 
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SELF-HEATING 
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Polished 
aluminum $7.95 


Copper-color aluminum $9.95 





CAKE HUMIDOR 
Polished aluminum, $3.95 
Copper-color aluminum, $5.50 


DEPT. 763, WEST BEND ALUMINUM CO., West Bend, Wisconsin 
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OUTHFLIL ELEGANCE 


...@ subtle blending of classic simplicity 
with the lasting beauty and enduring 
freshness of modern materials! 










CULPTLIRED BLACK META 
es ® DINING FURNITURE 
Send 10¢ for booklet—"'Things to know about Contemporary Furniture."". Address Dept.C 


VIRTUE BROS. MFG. CO. Los Angeles 45, California 
Available at Leading Furniture and Department Stores 
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"GOD GRANTS LIBERTY ONLY TO THOSE WHO LOVE IT, AND ARE ALWAYS READY TO GUARD AND DEFEND IT.” Deniei weoster 










thick and smooth. Add salt, paprika, and 
cheese; stirring, heat until cheese melts. 
Cool slightly, and stir in slightly beaten 
egg yolks and clams. 











Beat egg whites until stiff but not dry; 
fold into clam mixture, Turn into a 
greased 1l-quart ring mold; place mold in 
a baking pan and pour % inch hot water 
in the baking pan. Bake in a moderately 
hot oven (375°) for 40 minutes, or until 
the top springs back when touched light- 
ly. Serves 6.—E. S., Piedmont, Calif. 























Rockfish has firm, fibrous flesh, a match 
for the robust quality of this tomato 
sauce. Noodles, tossed with butter and 
grated Parmesan cheese, are a good ac- 
companiment, 





ROCKFISH SICILIAN 

onion, chopped 

tablespoon butter or margarine 
tablespoons salad oil or olive oil 
tablespoons flour 

cups tomato juice 

tablespoons catsup 

cup sliced celery 

tablespoons ('/, cup) chopped green pepper 
tablespoon chopped parsley 
teaspoon basil, crumbled 
tablespoons capers 

green olives, pitted and chopped 
teaspoon salt 

teaspoon pepper 

Dash each of cayenne and cloves 
pounds rockfish fillets 

Salt 
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Sauté the onion in the mixture of butter 
and oil until lightly brown; blend in flour. 
Add tomato juice, and stirring, cook until 4 
smooth and thickened. Add the catsup, 
celery, green pepper, parsley, basil, capers, 
olives, salt, pepper, cayenne, and cloves; 
simmer 15 minutes, Arrange fillets in a 
greased baking pan; sprinkle lightly with 
salt, then pour over tomato sauce. Bake 


Qr 


in a moderate oven (350°) for 30 minutes, 


or until fish flakes with a fork. Serves 6. 4 
j 

. : 

This large size tuna pie takes less time to 
assemble than the usual small individual i 


ones. A shrimp sauce gives the pie an 
appetizing finish. 


SHRIMP-TOPPED TUNA PIE 4 
1 can (10'/, oz.) mushroom soup 
3 tablespoons sherry 
Vg teaspoon curry powder 
V4 teaspoon monosodium glutamate 
2 cans (7 oz. each) tuna 
Pastry for 2-crust pie 












Shrimp topping: 
| cup cooked small shrimp, coarsely chopped 
2 tablespoons finely chopped onion 
Y2 cup sliced celery 
Y2 teaspoon paprika 
Yq teaspoon monosodium glutamate 
Y, cup dry white table wine 
Salt and pepper 






Beat together until blended the mush- 
room soup, sherry, curry powder, and 
monosodium glutamate; stir in flaked 
tuna. Line a 9-inch pie pan with pastry; 
spoon in tuna filling. Roll out remaining 
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pastry, fit over top of the pie, and seal 
and flute edges. Bake in a hot oven (425°) 
for 25 minutes, or until pastry is golden 
brown. While pie is baking, combine the 
shrimp, onion, celery, paprika, mono- 
sodium glutamate, and wine; add salt 
and pepper to taste. Bring to a boil. Cut 
hot pie in wedges and spoon over the hot 
shrimp sauce. Serves 6—A. M., Spring 
Valley, Calif. 


A casserole that you can prepare early 
in the day is one of the best ways to serve 
fish when you entertain. In this one, had- 
dock tastes almost like crab. The sauce 
is enriched with sour cream and sharp 


cheese. 


HADDOCK CASSEROLE 
2 pounds haddock fillets 
4 tablespoons ('/2 cube) butter or margarine 
4 tablespoons flour 
2 cups milk 
1 cup ('4 pound) grated sharp Cheddar 
cheese 
'/y pound fresh mushrooms, sliced 
| small onion, minced 
2 tablespoons salad oil 
| package (10 oz.) frozen peas, cooked and 
drained 
| cup ('/2 pint) thick cultured sour cream 
Salt and pepper 
Barely cover haddock with water, and 
simmer gently for 15 minutes, or until fish 
flakes with a fork; drain, and flake meat 
in large chunks. While fish is cooking, 
melt butter; blend in flour. Add milk, and 
stirring, cook over low heat until smooth 
and thick. Add cheese and cook until it 
melts; remove sauce from heat. 


Sauté mushrooms and onion in salad oil 
for 5 minutes; add to cream sauce, along 
with cooked peas, sour cream, and flaked 
fish. Mix lightly, add salt and pepper to 
taste, and turn into a shallow 3-quart 
casserole or baking dish. Heat under the 
broiler until bubbly and lightly browned 
on top. Serves 8.—C. C., Lakewood, Calif. 


A fish and vegetable combination is an- 
other good approach to a company meal 
because it simplifies serving, This com- 
bination of lima beans and halibut bakes 
so quickly that the beans keep part of 
their crunchiness. New potatoes, rolled 
in butter and chopped parsley, are a nice 
accompaniment. 


BAKED HALIBUT WITH LIMAS 
| clove garlic, mashed or minced 
I small onion, finely chopped 
| can (3 or 402.) sliced mushrooms, drained 
4 tablespoons ('/2 cube) butter or margarine 
2 tablespoons flour 
1 can (No. 2) tomatoes (2!/2 cups) 
2 tablespoons vinegar 
| tablespoon Worcestershire 
| teaspoon salt 
4, teaspoon thyme 
Pepper 
1 package (10 oz.) frozen lima beans 
2 pounds halibut fillets or steaks, cut % inch 
thick 


Sauté garlic, onion, and mushrooms in 
butter for 5 minutes; add flour and blend 
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New Idea— 
or Creative 


Salad 


ROBERT KREIS— internationally known 
as a master chef — describes a wholly new 
idea in salad dressing: 


“So many friends asked me how they 
could make my salad dressings at home 
that I developed something new—a 
salad dressing mix. With Good Seasons 
Salad Dressing Mix, you'll find it easy 
to make real chef’s dressing —fresh — 
the sort you'd find at famous restau- 
rants. And you do it in seconds. 

“In each envelope of Good Seasons, 
I’ve mixed my own secret blend of 
delicate herbs and spices. You just add 
oil and vinegar—and a little water for 
smooth blending, to the marks on the 
Good Seasons Self-Measuring Bottle. 
This handy bottle is the only one you 
need to make all your Good Seasons 
Salad Dressings. 

“There are 5 entirely different Good 
Seasons Mixes. I think you'll find each 
dressing delicious as it is—or with 
any additions your taste dictates. Great 


Dyressin gs / 







numbers of people have already changed 
to Good Seasons Salad Dressing Mix. 
Won't you try this new idea?” 


5 different mixes. Old Fashion French, 
California French, Old Fashion Garlic, 
Exotic Herbs, Bleu Cheese. 





Get this Self-Measuring Bottle in the 
Salad Dressing Kit. Also two Good 
Seasons Mixes (each makes half pint) 
and a salad recipe booklet ... all ata 
bargain price. 


GOOD SEASONS Salad Dressing Mix 


ONE OF THE MANY FINE PRODUCTS OF GENERAL FOODS, MAKERS OF MAXWELL HOUSE COFFEE 
Good Seasons is a registered trade-mark 
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New England 
we've built 
no bridges as 


big as the 
Golden Gate... put mm=sne=ane ! 


can we bake beans! 


That's a beautiful piece of engineering — that Golden Gate 
Bridge of yours! 

Down east in Maine, we haven't got a bridge that even comes 
close. But we do bake beans that have the whole country asking 
for more! It’s that can't-be-copied old New England recipe of 
ours that makes the difference. We cover the tenderest beans 
we can find with a luscious molasses and brown sugar sauce, 
add carefully selected pieces of pork — then let 'em simmer 


all day long in real brick ovens! Good? Well you just try ‘em! 


Bam 


brick oven 


BAKED BEANS 


BURNHAM & MORRILL CO., Portland, Maine 















until smooth. Add the tomatoes, vinegar, 
Worcestershire, salt, thyme, and a dash 
of pepper; stirring, cook until slightly 
thickened. Place the frozen limas in the 
tomato sauce, and cook just until beans 
are separated, about 5 minutes. Arrange 
fish in a single layer in a greased baking 
pan; pour over tomato and lima bean 
sauce. Cover and bake in a hot oven 
(400°) for 30 minutes, or until fish flakes 
with a fork. Serves 6.—A. A., Mountain 
View, Calif. 
6 


You don’t need to worry that the fish in 
this dish will be dry and overcooked; the 
herb and wine flavored cream sauce pro- 
vides fat to keep the sole moist as it 
is baking. 


SOLE BAKED IN WINE SAUCE 

2 pounds sole fillets 

2 tablespoons each lemon juice and dry white 

table wine 
Salt and pepper 

4 tablespoons ('/2 cube) butter or margarine 

4 tablespoons ('/, cup) flour 

2 cups milk 

V4 teaspoon freshly ground pepper 

Y, teaspoon dry mustard 

| teaspoon Worcestershire 

Y2 teaspoon tarragon, crumbled 

2 tablespoons each chopped green pepper, 

parsley, and chives 

2 tablespoons grated Parmesan cheese 

4 tablespoons ('/, cup) sherry 
Sprinkle fillets with lemon juice, wine, 
and salt and pepper to taste; chill for 
several hours. Melt butter in a saucepan; 
blend in the flour until smooth. Add the 
milk, and stirring, cook over low heat 
until smooth and thick. Add the pepper, 
mustard, Worcestershire, tarragon, green 
pepper, parsley, chives, grated cheese, and 
sherry; simmer 5 minutes. Arrange fillets 
in a single layer in a greased baking pan; 
pour over sauce. Bake in a moderate oven 
(350°) for 30 minutes, or until fish flakes 
with a fork. Serves 6. 


| coop IDEA | 


Nectar pudding 








Here’s a pudding that includes Western § 


fruits and nuts—dried figs, apricot nectar 
and walnuts—that most children will en- 
joy eating. 

Soften 1 envelope (1 tablespoon) un- 
flavored gelatin in 1 tablespoon lemon 
juice. Heat 34 cup apricot nectar; pour 
over gelatin and stir until dissolved. Add 
another 34 cup cold apricot nectar; chill 
until thick. Whip 14 cup whipping cream 
until thick; fold into gelatin mixture, 
along with 3 tablespoons chopped walnut 
meats and 14 cup diced packaged fig bars. 
Turn into a l-quart mold and chill until 
firm. Unmold on a platter to serve. Top 
with whipped cream, if desired. Serves 6. 


—M. M., Camarillo, Calif. 
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Feel “guilty” about 


your appetite? 


Sugar can 
help you 
control it! 





Your appetite is 
directly related to your 
body’s need for energy 


Sugar supplies energy 
— satisfies appetite faster 
than any other food 


By helping to overcome 
hunger that leads to over- 
eating, sugar can save you 
more calories than 
artificial sweeteners do 











*‘Scientific Nibbles” —a new way to more effective weight control 


Weight control is a lot easier when 
your diet includes sugar. 

You know from experience that when 
you have a sweet just before a meal 
it’s a lot easier to stay satisfied on 
smaller portions—to turn down second 
helpings. 

New research at a leading university 
has found a reason why sugar helps to 
keep your appetite satisfied on less 
food—one that makes the ‘Scientific 
Nibble” a key part of newer weight- 
control diets. 


Low blood sugar level — big appetite 


The body’s most basic need is for 
energy. Energy to work, to play, to 
act ... to keep the heart beating. This 
energy comes from sugar in the blood 
stream, which in turn, comes from food. 

The food that supplies energy the 
fastest—in its most quickly and readily 
used form—is sugar itself. 

This requirement for energy is so 
important, and so constant, that 
nature warns your brain and your 
body against a shortage: you not only 
get tired, you get hungry. 
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The practical application of this new 
knowledge to the problem of weight 
control has been to give people a sim- 
ple, natural way tocurb their appetites. 
A little snack before a meal raises your 
blood sugar level, helps to keep you 
from getting ‘too hungry to hold back’”’ 
at mealtimes. 


Quick way to curb hunger 
A leading authority on nutrition 
calls these hunger-pacifying snacks 
“Scientific Nibbles.” 

Your “Scientific Nibble’’ should be 
something that you would ordinarily 
eat at a regular meal—such as the 
grapefruit shown in the picture above. 
Or, it could be a refreshing soft drink 
containing sugar, a cookie, or simply 
a spoonful of sugar in your coffee or 
tea. Since artificial sweeteners, in pills 
or any other form, supply no energy, 
and have no effect on the blood sugar 
level, they cannot help you to over- 
come hunger. 


Revive energy —spend your calories 
By making it a part of your regular 


mid-morning and mid-afternoon en- 
ergy break, your ‘Scientific Nibble” 
also relieves fatigue that slows you 
down to “low gear.”’ By helping to 
keep you operating at peak efficiency, 
sugar helps you use up calories instead 
of storing them up. 





18 CALORIES 


Surprise you that there are only 18 calories in 
a level teaspoonful of sugar? (Some people we 
asked guessed as high as 600.) You’ll nor- 
mally use up as many calories as you 

get in a teaspoonful of sugar ~ 

every 7% minutes! Coin 


All statements 
in this message 
apply to both 
cane and beet 
sugar. 














SUGAR INFORMATION, INC. 
New York 5, New York 
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announcing 
glamorous 
new COLORS 





IN BEAUTIFUL ( ~/ ~ 
Montag \— 
BUILT-IN RANGES!“ 





























| 
Y ou asked us for ~~ 


in the kitchen and here they are — 
eight smart new kitchen colors avail- 
able now with 


Yellow Montag built-in 
Blue ranges. 
Green Yes, that dream 
Coral Pink kitchen you've al- 
C T ways wanted is 
opper = now yours; you'll 
White be the envy of all 
Stainless Steel \ your friends. 


Genuine Copper) .On!y Montag 
gives you conven- 
ient eye-level controls at either right 
or left side. Timer, minute minder, 
smokeless broiler pan... plus the most 
beautiful range styling in America. 
Montag cooking tops, in four or 
two element models, have seven speed 
controls. Large work surface in front 
is handier...and the price is so reason- 
able when you buy Montag. 


Send Today for Free Literature and Dealer Nearest You 


Since 1880 manufacturers of the very finest in 
home cooking and heating equipment. 








2011 N. Columbia Bivd. 
Portland 17, Oregon 


Now is the time to feature 


Now’s the time to feature cabbage on your 
menus. The new crop of green spring cab- 
bage comes to market this month; both 
red and Savoy cabbages are still plentiful. 
We suggest serving them with pork, 
which is also a best buy this month. 
Either sauerbraten or pork loin roast goes 
well with sour red cabbage. The vinegar 
does more than flavor red cabbage; it also 
helps retain the red color. 


SHREDDED RED CABBAGE IN SAUCE 
I small onion, finely chopped 
| tablespoon salad oil, shortening, or bacon 
drippings 
| medium sized red cabbage, shredded 
Vy cup vinegar 
IY. cups water 
| teaspoon salt 
Ye teaspoon pepper 
2 tablespoons flour 
VY. cup milk “ 
Sauté onion in salad oil until golden 
brown. Add cabbage, vinegar, water, salt, 
and pepper. Cover and simmer for 45 
minutes. Blend together flour and milk; 
stir in, and cook cabbage and sauce 5 













minutes longer, or until thickened and 
flour is thoroughly cooked. Serves 6.— 
R. E., San Francisco. 


In the home of a sausage manufacturer, 
this dish is served often as an accompani- 
ment to Swiss sausage. 


SWEET-SOUR RED CABBAGE 
medium sized head red cabbage 
10 whole allspice 

small onion, minced 

unpeeled apple, cored and diced 
V4 cup vinegar 

V4 cup dry red table wine 

V4 cup sugar 

teaspoon salt 

ge teaspoon pepper 


Shred cabbage, rinse with water, and place 
in a saucepan. Tie allspice in a cheese- 
cloth bag (or put in a tea strainer); place 
in the pan. Add onion, apple, vinegar, 
wine, sugar, salt, and pepper. Cover and 
simmer for 45 minutes, or until the cab- 
bage is tender and the flavors are blended. 
Serves 6—P. F.S., San Francisco. 
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FINGERNAILS 


How to restore 
splitting, breaking nails 





New medical research 
brings help. Seven out 
of ten women restored 
cracking, splitting nails 
to normal by drinking 
KNOX GELATINE in 
water, fruit juice or 
bouillon. Send for FREE 
BULLETIN. Address 
Knox Gelatine, Box 
SU-18, Johnstown, N.Y. 





THOSE a 
: 
: 
: 


BE SURE 
it’s 
KNOX 
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Sunset Books for 
Better Western Living 
THE NEW . 










makes gravy 
better than ever 









Thanks to this 
Quality 
Baking Powder 
with the 
STEADY ACTION! 
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cabbage... 


As a side dish for pork chops, baked ham, 
or corned beef, we think you'll like this 
green spring cabbage studded with raisins 
and coated with a sweet cider sauce. 


CABBAGE WITH RAISIN SAUCE 
| small head green spring cabbage, Savoy, or 
Chinese cabbage, coarsely shredded 
cup water 
teaspoon salt 
tablespoons butter or margarine 
tablespoon brown sugar 
tablespoon flour 
teaspoon salt 
cup cider 
cup seedless raisins 
teaspoon nutmeg 


> 


a.) 
x 


—s — — | 


>> 


Simmer cabbage in water seasoned with 
the 84 teaspoon salt for 8 minutes, or until 
crisp-tender; drain. Stir in butter. While 
cabbage is cooking, combine the brown 
sugar, flour, and 1 teaspoon salt in a 
saucepan; add cider, and stirring, cook 
until smooth and thickened. Add raisins 
and let stand in hot sauce 5 minutes to 
plump them. Pour hot sauce over hot 
cabbage and sprinkle with nutmeg. 


Serves 4.—C. A. B., Ukiah, Calif. 














TT. 
V itave you tasted BIGELOW SN 


Constanl pgamied , TEA, 


Finest Ceylon Tea, deliciously 
flavored with bits of Oranges 













AT FINE FOOD z 
stores, vert. | and sweet spice for you, your 
cirt sHops. | family .. . and guests. 








SEND 10c FOR 6 CUP SAMPLE 


ee > R.C. BIGELOW, Inc., Mfr. 
LOOSE TEA 





Packers of 10 Rare Teas 
C.K. LONG, West Coast Rep. 
213!- Golden Gete Av. Sen Fran 18 
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More delicious when 
sauce is made with 


POMPEIAN 


Pure Virgin Imported 


OLIVE OIL : 
2 and 4 oz. bottles, 8 oz. to 1 gal. tins. —S 
Recipe Book 10c—Dept. 3, Pompeian, Balto. 24, Md. 
MARCH 1956 
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NO REASON TO BUY 
EXPENSIVE STARCH... 









Produced 
Corn Products Kefining Co, 





The woman who switches to Niagara 
is a very special sort of woman... 
strictly a 1956 model! She likes the 
new ways, the quick ways, the easy 
ways to do things. And she’s an ex- 
pert on getting more for her money. 


When you buy Niagara you are 
not paying for water. You do not 





have to carry home heavy bottles. 


Make ready-to-use starch 


INSTANTLY for I¢ a quart 


Discover the ease...the economy of NIAGARA® 
the instant starch that gives perfect results 































(medium starch solution) 


You just swish Niagara Starch in cold 
water ...it’sready touse...instantly! 


And Niagara is the only starch that 
dissolves instantly in cold water... 
and STAYS DISSOLVED. It is pre- 
cooked, gives you perfect results... 
no white streaks or spots, even on 
dark cottons. Next time... NIAGARA 
for you. 
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Brush a RICH 
| BROWN CRUST 
ON FISH 













KITCHEN 
ouquet 


For a tempting broiled- 
brown crust, brush your 
fish with Kitchen 
Bouquet—and broil as 
usual. Recipes in the 
package for steaks, chops, 
hamburgers, poultry, 
roasts and gravy. Good 
cooks have used 
Kitchen Bouquet for 
over 75 years. 



































































) wail B. poe 
Wa in BD IN BUTTER 
| MUSHROOMS 


Good cooks tip their hats to the neatest trick in 
the pantry—Bin B Mushrooms. These plump, 
| hothouse beauties are broiled to a tempting 
brown in pure creamery butter, 
then packed in their own deli- 
cious broth. All the work is 
taken out—no peeling, no trim- 
ming, no waste! 
3 Convenient Styles! 
B in B Whole Crowns 
B in B Sliced Mushrooms 
Bin B Chopped Mushrooms 








“Cooking ahead” with your freezer 


Here are tips from Western women who 
use their home freezers to simplify enter- 
taining and everyday family meals. 

. .- One corner of my kitchen freezer is 
reserved for jars of seasonings, garnishes, 
and cooking ingredients I use frequently. 
By preparing large quantities of each, I 
save time daily. Even my quick meals get 
that “extra touch” without last minute 
chopping, grating, or toasting. These are 
some items that go into my freezer: 
Garlic buttered croutons: for soups and 
salads. 

Toasted, blanched almonds: for casserole 
dishes and refrigerator desserts. 

Grated Parmesan cheese: for sauces, cas- 
seroles, salads. 

Crumbled crisp bacon: for split baked 
potatoes or a curry condiment. 

Garlic butter: Season a pound of butter 
at a time and freeze in ice cube trays. 
Package each cube of garlic butter sepa- 
rately—makes it easier to take out just 
the amount you need, 

Butter frosting: I make more than I need 
for one cake and freeze the remainder for 
frosting cookies or cup cakes. 

Roquefort or blue cheese: Freeze in foil- 
wrapped packages—while still frozen 
cheese crumbles easily over salads. 
Wafers of roux: I melt 1 pound butter or 
margarine and stir in 2 cups sifted flour. 
Drop by tablespoon measure onto a bak- 
ing sheet and freeze; when wafers are 
frozen, transfer to a wide-topped freezer 
container. To make cream sauce, drop 1 
to 4 frozen wafers (depending on thick- 
ness of sauce desired) into 1 cup hot milk. 
Stirring, cook until thickened —M. H., 
Bellevue, Wash. 

a 


.. . We serve part of this quick ice cream 
and cooky dessert one night and return 
the remaining portion to the freezer for 
another time. 

Take 1 package (1 Ib.) butterscotch sand- 
wich cookies and roll until crumbly 
(should have 4 cups crumbs); mix in 44 
cup softened butter and 14 cup sugar. Pat 
half of the crumb mixture into 1 large or 
2 small refrigerator trays lined with waxed 
paper; chill 1 hour in the refrigerator. 
Spread 1 quart butter brickle ice cream 
over the crumb mixture and sprinkle with 
the remaining crumbs, spreading evenly 
to make a solid top crust. Freeze until 
solid; then wrap securely. To serve, cut 
in slices. Serves 8 to 10. 

Two of our other favorite combinations 
are chocolate sandwich cookies with mint 








filling and vanilla ice cream, and vanilla 
sandwich cookies with peppermint ice 


cream.—J. E. H., Los Altos, Calif. 





. .. For the children’s lunches, I bake a 
layer cake and frost it generously between 
the layers only. Then I cut it into serv- 
ings, wrap each piece separately, and 
freeze. When assembling the lunch bags 
each morning, I slip a frozen piece of 
cake in each bag; the cake is thawed and 
fresh tasting by lunchtime.—N. D., Belle- 
vue, Wash. 
* 

.. . For church teas I always bring 8 to 
10 dozen tomato aspic canapes. Several 
days ahead of time, I make the aspic, us- 
ing 114% times the standard amount of 
gelatin. I pour it into frozen juice cans 
to mold. When aspic is set, I push it out 
of the can and cut it into 44-inch-thick 
slices; then place on buttered bread 








rounds. 

With a knife I spread tiny dabs of mayon- 
naise around the outer edge of each open- 
face sandwich and place on baking sheets 
to freeze. When they are frozen, I wrap 
foil around the pans. About 1 hour before 
serving, I the pans from the 
freezer and arrange a tiny sprig of parsley 
in the center of each canape.—R. T., Palo 


Alto, Calif. 








remove 


. . . After we have a roast beef, turkey, 
or baked ham dinner, we make up sand- 
wiches with the remaining sliced meat. 
I wrap them in freezer paper, label, and 
freeze. These we supplement with sand- 
wiches filled with cheese, tuna, or chopped 
olives. There’s always a favorite kind of 
sandwich ready for each of the three sack 
lunches that go out weekdays.—G. W. H., 
Los Altos, Calif. 















... This is a special way I utilize leftover 
crab or turkey: I make up a basic deviled 
sauce, using cream, wine, cheese, and fresh 
mushrooms, and add the cut-up turkey or 
crab meat to it. Then I press squares of 
aluminum foil into individual copper bak- 
ing-serving pans, spoon in the sauce, and 
dress it up with grated cheese and sliced 
ripe olives, after which I seal each pack- 
age. I slip the filled pans into the freezer; | 
when the food is frozen, I remove the pans 
and leave the frozen packages in the 
freezer. To serve this dish, I peel off the 
foil easily and fit the frozen block of food 
back into the copper baking-serving pan 
for reheating in the oven—A. H., Re- 


dondo Beach, Calif. 
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gant ‘cooked ‘frostings without cooking 


i ...and guaranteed never to sugar! 
4 
























l WHITE — smooth, light frost- 
ing that spreads and peaks in billows 
of goodness... as fluffy and fine as 


cooking could ever give you. And all 
you do is add water and beat. Even 
the egg whites are right in the mix 
(the same country-fresh kind that are 
in the famous Pillsbury Angel Food). 
Enough—and more—for the biggest 
two-layer cake. 


rich, butter-smooth, 
with that real chocolate fudge flavor. 
So like an elegant home-cooked fudge 
frosting you'll hardly believe it’s so 
easy. No cooking and just a bit of 
beating. All you add is butter (or mar- 
garine) and water and . there you 
are, with enough of this chocolate 
lover’s delight to frost a big two-layer 
cake—top, sides and in between. 
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FISH ALMONDINE 


4 cleaned fish 
(2 Ibs. fresh or frozen) 
2 tablespoons flour 
1'2 teaspoons salt 

4 teaspoon pepper 

¥3 cup Wesson Oil 

4% cup slivered almonds 

3 tablespoons fresh lemon juice 

1 tablespoon chopped parsley 

Lemon wedges for garnish 

Sprinkle fish with flour seasoned with 
1 teaspoon of the salt, '¢ teaspoon of 
the pepper. Pan fry in hot Wesson 
Oil until lightly browned on both sides, 
about 6 minutes. Remove fish to warm 
platter. Add remaining salt, pepper, 
and fresh lemon juice to oil in pan. 
Heat and pour over fish. Brown al- 
monds lightly in pan. Sprinkle over 
fish; garnish with parsley and lemon 
wedges. 4 servings. 
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Pour your shortening 





= 


Wesson 





..delicate Wesson Oi 


Take the fuss out of frying forevermore. You just pour delicate, 
sparkling Wesson Oil. It’s shortening in its purest form .. . your 


wmstant shortening with the matchless mildness of finest salad oil. 


et eeeeseeerrereree, 


No digging out solid shortening ’ ., 

. . 

No waiting while it melts _ it ala) 420° ! 

No waste—you see how much to pour - dees not ; 

: smoke . 

: : Costliest _, 380° : 

Smoke-free frying. Just see how much . solid ~ . 
shortenings 





higher you can heat Wesson Oil than 


otteee 


k ° 
smoke 6) 


“eee eeereeeeeeeseeee 


costliest solid shortenings and still 


Wesson does not smoke or burn. 


Actually, Wesson Oil keeps delicate and digestible at far 





v 


higher temperatures than you ever need! How assuring 





to know your delectable Wesson fried foods will be 


delicate, too—safe and wholesome for your family. 


Economy News: When you buy Wesson Oil in the 


thrifty gallon size, it’s almost like getting a quart free. 
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When you need a special sauce 


There are occasions when the entrée for a 
pecial meal deserves a special sauce. The 
best cooks, of course, exercise some re- 
straint in their use of sauces and, above 
all, don’t use a sauce where none is 

needed. 
\Ve discussed basic sauces in the October 
1955 Sunset (With these two “mother 
suces’” the versatile cook can accomplish 
onders). Here we’re going to take up 
ome specialty sauces, made with a base 
f mayonnaise, sour cream, butter, wine, 
r fruit, and spread-type sauces. The 
juantity you need will vary greatly ac- 
ording to appetite and the particular 
utrée. However, all the following recipes 
ill provide adequate to generous servings 

tor four. 
\VWhen you use mayonnaise for the base 
a sauce, it needs few additional sea- 


onings. 


Mustard Garlic Sauce 

Baked fish) 

Combine ¥4 cup thick cultured sour cream 
vith ¥% cup mayonnaise, 1 teaspoon 
l-mon juice, 2 tablespoons prepared mus- 
tard, 1 clove mashed garlic, and salt to 
taste. A teaspoon of dried tarragon, crum- 
bled, may be added. Serve cold. 


Aioli Sauce 

(Steamed cod, rockfish, or halibut) 
Crush 6 large cloves garlic with 1 tea- 
spoon salt until mixture is a liquid (or use 
a garlic press). Combine with 1 cup of 
mayonnaise. 


Sauce Mousseline 

(Veal, chicken breasts, sweetbreads, and 
other delicately flavored meats and fish) 
Combine an equal amount of mayonnaise 
and whipped cream. Season with a little 
lemon juice. (Hollandaise may be used in- 
stead of mayonnaise.) 


Curry Sauce 

(Any cooked seafood and cooked lamb, 
veal, or chicken) 

Cook 1 cup of chopped onion and 1 cup of 
chopped tart apple in 44 cup shortening 
until onion is transparent. Add 1 crushed 
clove garlic, 2 (or more) tablespoons curry 
powder, 14 cup catsup, 2 cups rich stock 
(chicken, beef, or fish), and 2 tablespoons 
lemon juice. Salt to taste; thicken slightly 
if desired. Heat the cooked food to be 
served in the sauce. 

(This sauce, when cold and mixed with an 
equal amount of mayonnaise, is delicious 
with shrimp, crab meat, or lobster.) 


ARCH 1956 


Served hot or cold, a sauce made with a 
sour cream base gives a rich and piquant 
flavor to both meat and fish dishes. If you 
plan to serve a sour cream sauce hot, do 
not allow the mixture to boil because the 
cream may curdle. 


Sour Cream Sauce 

(Veal, chicken, or any leftover meat) 
Sauté 4% cup chopped onion in 3 table- 
spoons butter or margarine until wilted. 
Stir in 8 tablespoons flour; cook 2 min- 
utes, then add 2 cups of thick cultured 
sour cream and salt to taste. Heat very 
gently. Parsley, capers, chopped pickles, 
mushrooms, or chopped olives may be 
added for variation. 


Cucumber Sauce 
(Baked 


dishes) 


salmon and other baked fish 
Peel and grate a cucumber, mix with 14 
teaspoon salt, and allow to stand in the 
refrigerator for 1 hour or longer. Drain 
thoroughly and combine with 2 table- 
spoons vinegar, 1 cup thick cultured sour 
cream, a little freshly ground pepper, and 
1 tablespoon minced green onion or 
chives. Add more salt if necessary, and 
serve cold. 


When you melt butter and serve it over 
an entrée, the butter becomes a sauce. 
If you wish it to be a flavor carrier, add 
herbs or other seasonings. 


Beurre Noir (Black Butter) 

(Brains, sweetbreads, and fried eggs) 
Boil 4% cup vinegar with a piece of bay 
leaf until it is reduced one-half. Cook 4% 
cup (1 cube) butter until deep brown. Re- 
move bay leaf from vinegar and combine 
with butter. Add 1 tablespoon minced 
parsley, if desired. Serve hot. 


Green Onion Sauce 
(Broiled meats or fish) 
Chop 1 bunch green onions, including the 
tender part of the green leaves; sauté in 
1% cup (1 cube) butter until soft. Add 2 
tablespoons tarragon vinegar and remove 
from heat. Cut another 4% cup butter in 
pieces, and add, a piece at a time, to onion 
mixture. Beat after each addition. When 
the butter is melted, serve at once. 

¥ 
White wine sauces are generally consid- 
ered best with fish and poultry and red 
wine sauces with red meats. However, 
this is not a set rule by any means; sev- 
eral classic chicken dishes, like Coq au 









PEELED . 
WHOLE APRICOTS 


Full-ripe Blenheim Apricots, canned whole 
with the pits. Different! Delicious! When 
you want to treat your family to something 
extra special, this is it! 


Delicious 
BARTLETT 
PEARS 


Selected California Bartlett Pears, carefully 
peeled and packed when fully ripe and at 
the peak of flavor. There is no finer quality 
than Glorietta. 





Fragrant 


ELBERTA 
PEACHES = 


Canned home style. Glorietta is the quality 
line... there’s nothing finer in canned fruits. 
You’ll never know how good canned peaches 
can be ’til you try these ripe Elbertas. 






Ready-to- 
serve 


BEET ASPIC SALAD 


Jelled and ready to serve as it comes from 
the can. Perfect as a salad. Delicious with 
chops, steaks, poultry. Adds color and bright- 
ness to your table. Tomato Aspic Salad, too! 


Beet Aspic Salad 

Tomato Aspic Salad « Elberta Peaches 

Peeled and Unpeeled Apricots 

Bartlett Pears « Fruit Nectars « Fruit 
Cocktail * Tomato Juice 


Santa Clara Packing Co. 
SAN JOSE, CALIF. 
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“YEAST-RIZ CRUST 
‘Ik. Stir in ‘4 cup 
up milk. Stir i - 
shortening, 6 tablespoons sugar = 
F teaspoon salt. Cool to lukewa — 
Measure into bowl '4 cup — _ 
hot) water. (Cool to oe v4 
compressed yeast.) Add L. _—, 
-ake Fleischmann S Yeast, | - 
oar sed. Stir to dissolve. 








pre re 
not brown. Fill gay ee 
il ready se. TOS sts, 
ee ie until ready to use. a Ler 
cool, stack and wrap et 
refrigerator 1-10 days. ‘ 


TUNA-ONION BROWN-UP 


Blue Bonnet 


Melt 2 tablespoons _ 


Margarine in large skiliet. 


or compres: Te s e, - . : 5. ook un- 
stir in lukewarm milk "ted en-  2cups thinly Ad Prone ounces) 
, ‘ . r : . 2 Cc 
1 beaten ces, _ ttl smooth. Stir til tender. drained and flaked, 4 
riched flour. Beat i“ cups sifted en- tuna fish, 1'4 teaspoons salt 


sliced ripe olives, 


in an additional 1! 
in an add and '4 teaspoon peppe 


. Cook until 
riched flour (about). : 


<nead. Let rise , 
Mull iik. Stir hot 





»d in bulk, about scald 44 cup m 
until doubled in Duly, onto hot. Scal¢ sos; add 2 cups 
1% hours. Punch down eb a milk into 2 beaten egss pound). 


oll each into ch ¢ 

af cle. Press firmly into 9-inch er 

0 Press edge with tines of for . 

with 1 slightly beaten egg \ _ 
oubled in bulk, abot 

k with fork. Bake 1n 

ninutes. Do 


= 1 
grated Swiss cheese (4% = 
Put hot tuna mixture _ Pog ot 
Riz” Crust; pour over | alg 
milk mixture. Bake in ° Bon 
350° F. for 20-25 minutes. 
hot. Makes 4-6 servings. 


3 pieces. R 


i Let rise until de 
20 minutes. Prick | 
oven at 350° F. for 8 


” 





VW . * ur 
Perfect main dish for Lent, | 
says Mrs. John Schweizer, prize-winning cook of } 
Tillamook, Oregon. “The secret of that wonderful flavor wey, os 
is the rich, fluffy ‘yeast-riz’ crust. Make it with my handy ® wf 
bake-ahead recipe and keep it in your refrigerator, 
ready to fill and brown in minutes.” 
And use Fleischmann’s Active Dry Yeast as prize- 
winning cooks do. Either the cake yeast—or the dry 
yeast that keeps for months. It’s the fastest, easiest ever. 
Free Recipes for other luscious 
ytd fillings—pick up a free recipe leaflet in 


your grocer’s display of Fleischmann’s 
Active Dry Yeast or write to: Yeast, Dept. 
TF,P.O. Box 48515, Los Angeles, Calif. 


“THRIFTY THREE'S” 
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Quick Wine Sauce 
(Veal cutlets, hamburgers, and chops) 
Combine 14 cup each dry red table wine 
and catsup with 1 tablespoon each butter 
and red wine vinegar. Serve hot. 

Sauce Vin Blanc (White Wine Sauce) 
(Chicken or turkey) 

Cook 3 tablespoons butter or margarine 
with 3 tablespoons flour for 3 
add 1 cup table cream, 14 


minutes; 
cup dry white 
table wine, 1 chicken bouillon cube, 14 
teaspoon marjoram, and salt to taste. 
Stirring, cook until thick and smooth. 


Mushroom Wine Sauce 

(Chicken or fish) 

Sauté 4% pound of sliced fresh mushrooms 
in 3 tablespoons butter for 5 minutes. Add 
2 tablespoons flour, 4% cup stock (chicken 
or fish, depending on the food to be 
served), 4% cup dry white table wine, 1 
tablespoon onion juice, 1 tablespoon 
lemon juice, and 2 teaspoons minced pars- 
ley. Cook until thick, then beat in 3 table- 
spoons cold butter. Serve when butter is 
melted. 


Red Wine Sauce 

(Steaks, chops, and hamburgers) 

Sauté 4% cup chopped onion in 3 table- 
spoons butter or margarine until lightly 
browned. Stir in 1 teaspoon flour, cook 
another minute, then add 1 cup dry red 
table wine, 1 clove mashed garlic, and 1 
purée. Simmer 15 


tablespoon tomato 


minutes and serve hot. 

Green Olive Sauce 

(Fish, duck, lamb, and veal) 

Slice 1 clove garlic and sauté in 14 cup 
butter or until 
Remove garlic, add 2 tablespoons cach 


margarine transparent. 
chopped parsley, chopped green onions, 
and flour. Cook 2 minutes, then stir in 34 
cup each dry white table wine and con- 
When thickened, add 4% cup 


chopped green olives. Serve hot. 


sommeé. 


Tomato Wine Sauce 

(Breaded, fried, and broiled fish) 

Cook together 1 minced clove garlic, 1 
chopped green pepper, 1 chopped onion, 
1 cup canned tomatoes, and 4% cup dry 
white table wine in 2 tablespoons butter 
or margarine. When thick, put in the 
blender until with 
and cayenne and a little lemon juice. Re- 
heat before serving. 


smooth: season salt 


Mustard Sauce 

(Steamed sea bass and other white fish) 
In the top of a double boiler, combine %4 
cup each butter, prepared mustard, fish 
stock, and dry white table wine. Add 2 
egg yolks, 44 cup vinegar, and 1 table- 
spoon sugar. Stirring, cook over hot water 
until thick and smooth. Serve hot. 





Fruit sauces—made with fruit pulp o 
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NEW/ Fluffy Mashed 
Potatoes Instantly! 





( Wo PEELING! ) | No BOLING!) | No MASHING! 
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CHOICE POTATOES ALL COOKED FOR YOU. New Minute Mashed 
Potatoes are the same fine potatoes you buy yourself—all cooked for you 
for instant fixing! They’re guaranteed by the makers of Minute Rice to 
turn out light and creamy, without a lump—with all the flavor of home- 
made mashed potatoes! 


Another fine product 
of General Foods 


MINUTE 


BRAND 


MASHED ae 
POTATOES 


DOUBLE YOUR MONEY BACK if you don’t 
agree that Minute Mashed Potatoes are every 
bit as wonderful as the best you've ever tasted! 

Try some tonight—and if not entirely satisfied 
—send your reasons with your name, address 
and the box top to Consumer Service Dept., 



















General Foods Corp., White Plains, N. Y. 1. Press potatoes into boiling water 2. Season to taste with butter and 
We'll send you twice as much as you paid. to moisten evenly—do not cook! salt and whip with fork. Serves 4. 
































New Fish Idea! 








GREEN PEPPERS 
stuffed with tender 


NORWAY KIPPER fillets! 


1 6% oz. can Norway Kippers 












4 green peppers 2 oz. melted butter 
: 2 tomatoes pinch of marjoram 
#4 2 cups boiled rice bread crumbs 
4 ths. tomato sauce salt and pepper to taste 


Parboil green peppers; trim off tops. Cut Norway Kipper 
fillets into l-inch pieces, mix with boiled rice. Add tomato 
sauce and seasonings. Stuff peppers with mixture, sprinkle with 
bread crumbs and butter. Cut tomatoes in half; sprinkle with 
bread crumbs, salt, pepper, butter. Bake at 350° for 20 min. 
Garnish with quartered lemons and parsley. 

Serves 4 for less than a dollar. 





Add interest to familiar dishes with NORWAY KIPPERS 
These tender, lightly smoked fish fillets give interesting flavor to many 
favorite recipes. And they’re amazingly inexpensive (usually 25¢ for two 
3!4 oz. cans) and no waste. Try adding Norway Kippers to Macaroni au 





Sparkling Aluminum Cans 
preserve that fresh-from-the-fjord flavor 


Pati S ne ote _ sory P ¢ as . = 
Gratin ... to Sealloped I otatoes . . .or serve them alone on a cracker or mashed of Norway Kippers . . . are extra easy 
with cream cheese for delicious party canapes. But be sure you get Norway to open. Many great Norwegian brands 
Kippers—moist, not too salty and full of Norway luxury flavor. —look for NORWAY on the label. 


Discover the tasty way of Kippers from Nor wa 


© Norway CANNING INDUSTRY 
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juice—have a sharp tang that comple- 
ments rich entrées such as ham, pork, 
game, or fowl. 


Horseradish Apple Sauce 

(Pork, goose, and broiled baby turkey) 
Combine 2 cups tart apple sauce with 14 
cup prepared bottled horseradish. If fresh 
horseradish is used, add 2 tablespoons 
vinegar. Serve cold. 


Orange Ginger Sauce 
(spareribs, pork chops, short ribs, and 
broiled chicken) 

< 1 cup orange juice with 14 cup each 
vinegar, sugar, and sherry; 2 tablespoons 
sov; 1 tablespoon each shredded fresh 
giger and slivered orange peel (no white 
membrane); 2 tablespoons melted butter; 
ail 2 tablespoons cornstarch. Stirring, 


cook until thick and clear. 


Cumberland Sauce 

(\futton, venison, and other game) 

C.t the very outside peel of an orange 
into pin-like slivers and cook in water for 
Add a 6-ounce glass of 
red currant jelly, the juice of 1 small 
orange, a dash of cayenne, 1 teaspoon 
lemon juice, and 1 cup port wine. Heat 
until the jelly melts; serve hot. 


5 minutes; drain. 


Orange Sauce 

(Pork or duck) 

Sauté 1 chopped onion and 1 minced clove 
garlic in 2 tablespoons olive oil until 
wilted. Add 4% cup consommé and cook 
until liquid is evaporated. Mix 1 cup 
orange juice with 1 tablespoon flour; add 
to onion mixture, along with 1 teaspoon 
cach minced parsley and mint, 2 table- 
spoons sherry, 1 sliced orange (each slice 
cut in quarters), 1 teaspoon lemon juice, 
and 2 teaspoons prepared mustard. Serve 
sauce hot. 


Raisin Almond Sauce 

(Ham, smoked tongue, or smoked turkey) 
Cook together 3 tablespoons each butter 
or margarine and flour for 2 minutes. Add 
14 cups consommé, 14 cup raisins, 14 cup 
slivered blanched almonds, 1% cup she TTY, 
14 teaspoon cloves, and 1 tablespoon 
lemon juice. Cook until thick; serve hot. 


Mint or Savory Sauce 
(Lamb or mutton) 
Combine ¥% cup vinegar with 4% cup 
finely chopped mint, or summer savory, 
and 1 tablespoon sugar. If desired, put in 
the blender before heating. Simmer 5 
minutes; serve hot. 
s 
Thick, spread-type sauces like the follow- 
ing are rarely passed at the table. Spread 
such a sauce over the entrée before serv- 
ing so it will melt and combine with the 
juices of the meat. Or spread the sauce 
over the meat and place the meat under 
broiler a few minutes to melt and 
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brown the sauce just before serving. 


Garlic Sauce 

(Steaks and chops) 

Combine 1 clove mashed garlic with 
teaspoon prepared mustard, 14 cup soft 
butter, 1 teaspoon Worcestershire, 4% tea- 
spoon salt, a grinding of fresh pepper, and 
1 teaspoon paprika. Mix well and spread 
on the hot steak after it is on the platter. 
An even simpler garlic sauce may be made 
by mixing together 144 cup melted butter, 
14 cup minced parsley, 1 clove mashed 
garlic, and, if desired, 1 teaspoon pre- 
pared mustard. 


Blue Cheese Sauce 

(Steaks) 

Combine 14 pound (14 cup) blue cheese 
with 1 clove mashed garlic, 2 tablespoons 
olive oil, and 2 tablespoons sherry. Spread 
on top of cooked steak and put under the 
broiler long enough for the cheese to melt 
and brown. 


Chicken Liver Sauce 
(Broiled rabbit, chicken, or turkey) 
Cook the liver of a rabbit, broiling tur- 
key, or chicken in 1 cup butter; put in 
the blender until smooth. Heat, then add 
the diced pulp of 1 small lemon and 2 
tablespoons minced parsley. Serve hot. 

ey 
Tomato sauce (also called red sauce) 
may be made up in quantity and then 
frozen or refrigerated. If you cook it 
ahead, do not add the butter and cream 
until you are ready to serve it. 


Tomato Sauce 

(Meat and fish croquettes, meat loaf, and 
cutlets) 

Chop 4 slices bacon; cook until half done. 
Add 1 cup chopped onion, 1 can (No. 
214) tomatoes, 2 bouillon cubes, and % 
teaspoon basil. Simmer 1 hour; blend until 
smooth or force through a sieve. Add 2 
tablespoons butter and % cup table 
cream. Serve hot. 





| GOOD IDEA | 





Creamed spinach 


A bowl of piping hot creamed spinach is 
a good luncheon entrée to accompany a 
salad or sandwiches. Cook 1 package (12 
oz.) frozen chopped spinach in a small 
amount of boiling salted water just until 
thawed; drain, then force through a sieve 
or food mill. Fold the sieved spinach into 
1 cup medium cream sauce (2 tablespoons 
butter, 2 tablespoons flour, 1 cup light 
cream, and salt and pepper to taste); stir 
in the juice of 1 lemon. Heat until bubbly, 
then ladle into bowls and top with sliced 
hard cooked eggs. Serves 4.—S. J. K., 
Centerville, Calif. 





try Clabber Girls 


Flaw Fro 


emon Loaf 





Lemon Loaf Cake is truly flavor fresh, 
a fine example of how delicious a 
cake may be when baked only with 
fresh ingredients. Baked as a loaf, 
it is easy to slice and serve as a base 
for fruits, ice cream or sauces. Baked 
as cupcakes it ideally fits into the 
family menu or the lunch box. Fresh 
Clabber Girl Baking Powder guar- 
antees its flavor and light texture. 


LEMON LOAF CAKE 


Yield: 1—9% x 5%-inch loaf cake 
or 24—2%-inch cupcakes 

2% cups sifted 2 teaspoons grated 
all-purpose flour lemon rind 

2% teaspoons Clabber 1 teaspoon lemon 
Girl Baking Powder extract 

% teaspoon salt 3 eggs. separated 

¥%, cup butter or \% teaspoon salt 
margarine % cup sugar 

% cup sugar % cup milk 


Sift together flour, Baking Powder, and 
% teaspoon salt. Cream together butter 
or margarine, % cup sugar, lemon rind, 
and lemon extract thoroughly. Beat in 
egg yolks until mixture is light and fluffy. 
Beat egg whites and 4 teaspoon salt until 
foamy. Gradually beat in the 4 cup sugar 
until whites form stiff, moist peaks. Ad 

dry ingredients to egg yolk mixture alter- 
nately with milk, adding dry ingredients 
first and last; beat only until mixture is 
smooth after each addition. Fold in beaten 
egg whites. Pour batter into a greased and 
floured 9% x 5% x 2%-inch loaf pan. 
Bake in a 350° F. (moderate) oven about 
1 hour. Or bake in 24 greased or oiled 
2% x 1%-inch muffin pans at same tem- 
perature for 20 minutes. 


“Aww Frail... 


Remember, it’s the fresh ingredients 
in your home-baked recipe that 
make things taste better; 
stay fresh longer! 


CLABBER. | 


20r 45 apvenristd wore 






is now Exclusively Known 
as the Baking Powder 
with the Balanced Double Action. 


HULMAN AND CO. TERRE HAUTE, IND, 
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Light as Snowdrift 


Q What is so light as drifted 
snow? 


A You cannot buy a lighter shortening 
than Snowdrift. No one you know can 
bake lighter cakes and pies than you get 
with Snowdrift; Snowdrift fries foods as 
light and crisp as you could possibly wish. 


Q What is so white as snow Q What is so pure as freshly 
shining in the sun? fallen snow? 


A Snowdrift—you can see how white A Snowdrift—just as you open the can. 

. and how smooth. It is whipped to It is made entirely of vegetable oils. 
snowy smoothness in the famous Wesson The Wesson Oil People refine more of 
Oil kitchens. That’s why Snowdrift is these costly oils than anyone else. They 
easier to blend or work in. select the finest for Snowdrift Shortening 


Snowdrift, the Wesson Oil Shortening 


...Pure... White... Smooth... Light 








Bring home some 
rosy rhubarb... 


The rosy stalks of rhubarb in the markets 
in the spring quite often go into pies. But 
for out-of-season enjoyment, you may 
wish to put up some conserves, too. 

In either case, pies or conserves, Western 
cooks often combine rhubarb with citrus 
fruits, pineapple, or apple. Rhubarb has 
the friendly quality of readily accepting 
fruit flavors. You’ll find examples in these 
five pies, a deep dish cobbler, and two con- 
serves. 


ORANGE-RHUBARB PIE 
Pastry for double-crust 9-inch pie 
I, cups sugar 
5 teaspoons flour 
Y/y cup orange juice 
| tablespoon grated orange peel 
fe teaspoon salt 
3 cups sliced rhubarb 
2 tablespoons butter or margarine 
Line a 9-inch pie pan with half of the 
pastry. Mix together the sugar and flour, 
and sprinkle one-fourth of the mixture 
into the bottom of the pastry-lined pan. 
Add the orange juice, grated orange peel, 
salt, and the remaining sugar and flour 
mixture to the rhubarb; mix thoroughly. 
Turn into the pastry-lined pan and dot 
with butter. Roll out remaining pastry, 
cut a couple of slits in the pastry, and 
arrange over filling; seal and flute the 
edges. Bake in a hot oven (425°) for 35 
minutes, or until rhubarb is tender. Serves 


6.—H. B., Vancouver, Wash. 
* 


This rhubarb pie is refreshingly tart and 
creamy. Its pretty pink color may make 
you think of a strawberry soda. 


RHUBARB BAVARIAN PIE 
3 cups sliced rhubarb 
14 cups sugar 
1/2 tablespoons (1'/. envelopes) unflavored 
gelatin 
, cup cold water 
cup lemon juice 
teaspoon salt 
Red food coloring 
cup evaporated milk, chilled until icy 
pint (1 cup) vanilla ice cream 
10-inch baked pastry shell 
Sprinkle rhubarb with sugar and let stand 
10 minutes to draw out the juices. Simmer 
over low heat until tender, about 10 min- 
utes. Soften gelatin in cold water; then 
add to hot rhubarb, stirring until dis- 
solved. Add lemon juice, salt, and enough 
red food coloring to tint a bright pink. 
Cool until slightly thickened. 
Beat ice cold evaporated milk until it 
stands in stiff peaks, fold in. Let ice cream 
stand a few minutes until softened; then 
stir into the rhubarb gelatin mixture. Pile 
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into the baked pastry shell and chill until 
set. Serves 8 generously —B. D., Mon- 
rovia, Calif. 


In this triple-layer pie, the tang of rhu- 
barb counterbalances the bland sweetness 
of the meringue and the cream filling. 


RHUBARB CREAM PIE 
2 cups sliced rhubarb 
%, cup sugar 
2 tablespoons flour 
Y_ teaspoon nutmeg 
Juice of '/2 lemon (I'/, tablespoons lemon 
juice) 
Ye teaspoon red food coloring 
9-inch unbaked pastry-lined pan 


Cream filling and meringue: 

1% cups milk 

¥% cup sugar 

3 tablespoons flour 

Yz teaspoon salt 

2 eggs, separated 

Vg teaspoon salt 

V4 cup sugar 
Mix together the rhubarb, the 24 cup 
sugar, the 2 tablespoons flour, and nut- 
meg. Combine lemon juice and food color- 
ing and mix with the fruit. Turn into the 
pastry-lined pan and bake in a moderate- 
ly slow oven (325°) for 40 minutes, or 
until rhubarb is tender. (Carefully stir 
with a fork several times during baking 
to prevent top of rhubarb from drying 
out.) Cool. 
Meanwhile, in the top of a double boiler, 
heat milk. Mix together the 34 cup sugar, 
flour, and ¥4 teaspoon salt; stir into the 
hot milk, and stirring, cook until thick- 
ened. Beat egg yolks slightly and stir in 
part of the hot milk mixture; add egg 
yolks to filling, place over hot water until 
eggs are cooked. Cool. 


Spread cooled cream filling over the rhu- 
barb layer. Beat egg whites with the %& 
teaspoon salt until stiff; gradually beat in 
the 14 cup sugar. Spread meringue over 
cream filling. Place the pie in a moderate 
oven (350°) and bake for 15 minutes, or 
until meringue is golden brown. Serves 6. 
I. G. R., San Diego. 
+ 

This custard pie filling is speckled with 
the pink rhubarb and the yellow crushed 
pineapple. Both the tart and sweet fruit 
flavors stand out distinctly in the pie. 


PINEAPPLE-RHUBARB MERINGUE PIE 

3 cups thinly sliced rhubarb 

| cup drained, crushed pineapple 
| cup sugar 

2 tablespoons flour 

Yq teaspoon salt 

2 eggs, separated 
VY. cup milk 

9-inch unbaked pastry-lined pan 

| tablespoon butter or margarine 

Dash of nutmeg 

Yq teaspoon salt 

4 tablespoons sugar 


Toss together rhubarb and pineapple with 
a mixture of the 1 cup sugar, flour, and 
salt. Beat egg yolks, stir in milk, and pour 
over the mixed fruits, stirring until pieces 
are coated. Turn into the pastry-lined 





Gives more hot water... 


FASTER! 


QUICK 
RECOVERY 


WATER HEATER 


This new wonder has the water-heating ca- 
pacity to wash a load of clothes every hour 
—all day long! 

You'll get all your hot-water chores done 
faster—get 150 degree water in 33 minutes 
from a cold start. Get more than 3 times the 
hot water used daily by the average family. 

Smaller, more compact, it will install any- 
where in your house. Best 
of all, it’s electric. No ex- 
pensive flues, no dangerous 
fumes in your home. 

Get a safe, clean, de- 
pendable General Electric 
Quick Recovery Water 
Heater, now. 





Progress /s Our Most Important Product 


GENERAL @ ELECTRIC 
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CLOROX 


is Ultra-refined 
..EXTRA GENTLE 




















> + 


' Pais a ? 

© EXTRA-gentle bleaching / 
Clorox is made Ultra-refined by a formula 
and process used only by Clorox... and 
protected by patent. The effect of this for- 
mula and process is to provide maximum 
purity, making Clorox free from caustic, 
extra gentle ... safer for bleaching, 
brightening and disinfecting white and 
color-fast cottons and linens. 





© 1986. Cloros Chemical Co. 


You § 
wit 


HERE’S THE BENEFIT TO YOU 


et both big extras ~ siohww§ 


Uiitra-retined 
CLOROX 


Every time you use CLOROX you protect family health! 
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Ad 


@) EXTRA-efficient disinfecting! 
Thanks to the exclusive Ultra-refining 
process, Clorox is the most efficient germ- 
killer of its kind. In routine cleaning of 
kitchen and bathroom surfaces Clorox 
not only removes stains and deodorizes, 
it disinfects .. . provides a type of disin- 
fection recommended by hundreds of 
public health departments. 

oS 
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and custard is set. 


Beat egg whites with salt until stiff; grad- 
ually beat in the 4 tablespoons sugar. 
Spread over the hot pie, and continue 
baking at 350° for 15 minutes, or until 
the meringue is golden brown. Serves 6. 


—A.S., Madera, Calif. 


as to leave the rhubarb filling on the extra 
tart side. 


HONEY RHUBARB PIE 
4 cups sliced rhubarb 
9-inch unbaked pastry-lined pan, plus pastry 

for lattice topping 
6 tablespoons flour 
Yq teaspoon salt 
% cup honey 
2 tablespoons butter or margarine 
Y_ pint (1 cup) whipping cream (optional) 
Sugar 

Place rhubarb in the pastry-lined pan. 

Mix together the flour, salt, and the honey 

until smooth, and pour over the rhubarb. 

Dot with butter. Arrange pastry strips 

in a lattice over the top. Bake in a hot 

oven (425°) for 40 minutes, or until rhu- 
barb is tender. Serve warm or cold. If 
desired, top with whipped cream sweet- 
ened to taste. Serves 6.—H. L., Oakland. 


This rosy red rhubarb conserve has both 
tart bits of orange peel and sweet shreds 
of crushed pineapple in it. In addition to 
having it on hot breads, you might serve 
it with meats or spoon it over vanilla ice 
cream for dessert. 


RHUBARB-PINEAPPLE CONSERVE 

3 small oranges 

Y2 cup walnut meats 

5 pounds rhubarb, cut in '/2-inch pieces 

1 can (No. 2) crushed pineapple 

7 cups sugar 
Cut oranges in quarters and put oranges 
and walnut meats through the medium 
blade of the food chopper. (Or cut oranges 
in smaller pieces and put in the blender 
and blend until chopped.) Mix together 
the chopped orange and nut meats, rhu- 
barb, pineapple, and sugar. Bring to a 
boil, and stirring occasionally, simmer 
for 1 hour, or until thickened. Pour into 
hot sterilized jars and seal. Makes about 
6 pints —J. L. S., Unionville, Nev. 
Plump raisins add extra sweetness to this 
pink conserve. The Western cook who 
originated this recipe has made it every 
spring for 30 years. 


RHUBARB-ORANGE CONSERVE 
2 oranges 
2 cups seedless raisins 
2 pounds rhubarb, cut in I-inch pieces 
2 pounds (4'/. cups) sugar 
Yo cup water 
1 cups walnut halves, broken in half 


Cut oranges in 4-inch-thick slices; then 


SUNSET 


pan, Dot with butter and sprinkle with 
nutmeg. Bake in a moderate oven (350°) 
for 30 minutes, or until rhubarb is tender 







Honey sweetens this pie, but so lightly 
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cut into small pieces. Wash raisins and 
drain. Mix together the orange pieces, 
raisins, rhubarb, sugar, and water. Bring 
to a boil, and stirring occasionally, sim- 
mer until thickened, about 35 to 40 min- 
utes. Add nut meats about 5 minutes be- 
fore removing from heat. Pour into hot 
sterilized jars and seal at once. Makes 
about 4 pints —F. K., Fortuna, Calif. 


In this fruit dessert with a chewy cobbler 
topping, rhubarb sharpens the flavor of 
storage apples. 


RHUBARB-APPLE CRISP 


2 apples 
pound rhubarb, sliced (2!/2 to 3 cups) 


| egg 


4 cup sugar 

2 tablespoons flour 

| cube ('/2 cup) butter or margarine 

| cup flour 

| cup brown sugar, firmly packed 

| pint vanilla ice cream or '/2 pint (I cup) 

whipping cream 

Peel, core, and dice apples; mix with the 
rhubarb. Beat egg slightly and blend in 
the sugar and the 2 tablespoons flour, 
mixed together. Toss with the fruits and 
turn into a 10 by 7-inch baking dish. 
With a pastry blender or fork, blend 
butter, flour, and brown sugar until mix- 
ture is crumbly. Sprinkle over the fruit. 
Bake in a moderately hot oven (375°) for 
3€ minutes, or until fruit is tender and 
topping is browned. Serve warm or cold 
with vanilla ice cream or whipped cream. 
Serves 6—H. B., Santa Rosa, Calif, 


GOOD IDEA | 


Honey sauce for cake 


On those days when you haven’t time to 
fuss, you Can make a special dessert with 
warm cake soaked with a thin honey 
sauce and topped with ice cream. Bake an 
8 or 9-inch layer of any cake mix—spice, 
white, or yellow. As soon as you take the 
cake out of the oven, pour over one of 
the topping mixtures suggested below. 
Let the cake stay in the baking pan until 
time to serve. Serve the cake warm, if 
possible, with ice cream or slightly sweet- 
ened whipped cream. Here are the top- 
pings to use: 

For spice cakes: 

Mix '’% cup honey with 24 cup orange 
juice; or blend equal parts—% cup each— 
honey and lemon juice. 

For white cakes: 

Mix 1% cup honey with 24 cup raspberry, 
strawberry, or loganberry juice. 

For yellow cakes: 

Blend 14 cup honey with 24 cup pineapple 
juice, apple juice, apricot nectar, or 
cherry juice—D. C., Bellingham, Wash. 
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| Only 3-Flavor Red Heart gives 
| you the advantage of' the 


~SWay Protein 
Dog Diet 


“Vs 
¢ 4 \ 1. PROTEIN RICH BEEF 


2. PROTEIN RICH FISH 


3. PROTEIN RICH LIVER 
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Premium Quality...Complete Nutrition 
in the Flavors Dogs Like Best 


Dogs thrive on Red Heart's protein-rich nourishment 

. . grow sleek and smooth with a gleaming coat, 
sparkling eyes and abundant vitality. So feed your 
dog for life on 3-Flavor Red Heart—the 3-way pro- 
tein dog diet of beef, fish and liver. 


3-Flavor Red Heart 


LETS YOU CHANGE FLAVORS WITHOUT CHANGING BRANDS 


© 1956, Red Heart Division, John Morrell & Co., Chicago, Ill. 
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CHICKEN, VEGETABLES, FRUITS... 


You taste their true flavor 
when you Glorifry with Jewel Oil 


tures without smoking .. . forms a 
golden crust on food instantly, 


Crisp-crusted on the outside, with 
all the rich, natural juices sealed 
inside ... that’s glorifried! And the 
secret is Jewel Oil. 


sealing grease and calories out... 
sealing flavor and freshness in. 

So clear and extra light it has no 
flavor of its own like ordinary 
thick oils. So free of heavy fats it 
heats even to highest recom- 
mended deep-fat frying tempera- 


And, of course, no digging, no 
waiting for it to melt. Just pour 
..-heat...and glorifry with Jewel 
Oil. Do get acquainted soon. 


Jewel Oil is now Triple-Clarified! 


Clarified for Taste. Jewel's extra-hot, hi-vacuum 
process cooks out flavor ...leaves an oil with 


no flavor of its own. 


Clarified for Extra Lightness. Jewel's extra-deep 
chilling then freezes out the heavy oils. The re- 
maining light, clear oil is Jewel. 


Clarified to Prevent Clouding in Refrigerator. 


Jewel's exclusive process keeps oil crystal-clear 
and pourable even at freezing temperature. 


Swilt 


T Sowe Your Family, Felts 
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Here are eaaght 
quick dinners 





... all using ground beef 














For the family or a crowd, these eight 
ground beef dishes need only an appro- 
priate salad and a bread to round out the 
supper or luncheon menu. The casserole 
dishes combine ground beef and a vege- 
table, macaroni, or noodles. The sauces 
containing ground beef may be spooned 
over a number of things—biscuits, buns, 
noodles, polenta, steamed rice or cracked 












wheat. 
The method of preparing this well-sea- 
soned dish is a little out of the ordinary. 
You layer uncooked noodles between the 
beef and vegetable assortment, then sim- 
mer it all together. 










BEEF AND NOODLE MEDLEY 
small green pepper, seeded and chopped 
medium sized onions, chopped 
tablespoons salad oil or bacon drippings 
pound ground beef 
teaspoon salt 
Dash of pepper 
VY teaspoon monosodium glutamate 
oz. ('/, package) uncooked noodles 
small can (2 or 3 oz.) sliced mushrooms 
large can (No. 2!'/2) tomatoes (3'/2 cups) 

44 pound processed Cheddar cheese, grated 
In a heavy kettle with a tight fitting 
cover, sauté green pepper and onions in 
2 tablespoons of the oil until clear; push 
to the edges of the pan. Add the remain- 
ing oil and the ground meat and cook 
until meat is browned. Sprinkle with salt, 
pepper, and monosodium glutamate. 
Spread the meat mixture evenly in the 
pan and arrange the uncooked noodles, 
broken into small pieces, over it. Cover 
with the mushrooms and liquid and the 
tomatoes. Sprinkle cheese over all. Cover 
and cook over very low heat for 1 hour, 
or until the liquid is absorbed. Serves 6. 


—M.K., Waiakoa, Maui, T. H. 
* 
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This is a good looking and delicious cas- 
serole to carry to a pot luck supper. If 
you wish to assemble it in the morning 
and refrigerate it, allow 14% hours for 
baking. 






WESTERN MEAL-IN-ONE 

pound ground beef 

tablespoon salad oil or bacon drippings 

clove garlic, minced or mashed, or 
V4 teaspoon garlic purée 

teaspoon salt 

large onion, finely chopped 

green pepper, seeded and chopped 

teaspoon chili powder 

medium sized can (No. 2) tomatoes 
(2' cups) 

can (No, 303) kidney beans 

% cup uncooked rice 

4 cup chopped ripe olives 

% cup grated Cheddar cheese 


Brown the ground meat in oil until 
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Yours! Automatic, Big-Range Cooking 
with this Tappan Electric Space-Saver 


Yes, with this 30-inch Tappan Electric, you have all 
the wonderful time-saving features of the biggest ranges 
and save floor-space, too. Everything, from dinner-for-two 
to big banquets, gets the same good-taste treatment in the 
Tappan Holiday’s king-size, chrome-lined oven. 

Look at that divided top. Enough work space for you 
and your “assistant chef.” Plenty of room for big ’n 
little pans. And plenty of cooking helpers on the back 


panel: automatic oven controls, 34-hour timer, appliance 
outlet—all the cook-easy features of a full-size range. 

Add one of the handiest waist-high broilers ever built, 
a hold-everything storage drawer, and you have the 
Holiday . . . the fastest electric range there is! See this 
space-saver soon at your Tappan dealer’s. Available on 
easy terms. The Tappan Stove Company, Dept. SS-36, 
3686 E. Olympic Blvd., Los Angeles 23, Calif. 


TAPPAR 30-INCH ELECTRIC 
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Versatile Variety in Spring Meals 


QUICK TRICKS WITH CHILI FLAW dR 


Spring doesn’t officially turn the corner until March 21st, but 
the promise of Spring is already in the air. This is a time when 
the clever cook can make good use of the authentic chili sea- 
sonings in Gebhardt’s Mexican Foods to enliven the change 
from heavier winter menus to the lighter meals of warmer 
weather. For, as many long-time experts in chili-cookery can 
tell you, light meals can also be bright meals .. . full of gay 
good looks and lively good taste. A great many fresh vegetables, 
as well as your meat-free Lenten meals can be made richer- 
tasting, more satisfying and more colorful, too, when you let 
Gebhardt’s superb seasonings work their wonders in your 
kitchen. Try some of these flavor quick-tricks and see if you 
don’t agree! 
CHILI-SEASONED SEAFOODS If you've never 
eaten chili-seasoned seafoods, try some of these 
suggestions and find out how easy it is to excite 
admiring comment on your Lenten menus. To each 
cup of any of your favorite seafoods sauces, add % 
teaspoon of Gebhardt’s Chili Powder. It makes a 
difference that will set your appetite humming. Or, 
to any baked fish, seafood casserole, shrimp or sea- 
food creole, a generous addition of Gebhardt’s Barbecue Sauce will 
lend a new and delightfully different flavor. Remember, Gebhardt’s 
Barbecue Sauce is so inexpensive — only pennies a can — you can 
use it liberally and often without making a ripple in your budget. 


RANCHO SALADS Ever get discouraged about 
serving a ery er salads? Here are several 
suggestions that can help turn your salad time into 
a soa time for your whole family. Why not try 
adding Gebhardt’s Chili Powder to your salad 
dressings . . . French . . . Italian . Roquefort 
. sour cream . . . mayonnaise and the like. The 
ae a0 tang, the sunshiny color combine to bring out the natural 
goo dness of crisp salad vegetables. Or, for extra eating fun, extra 
dy and flavor, we suggest adding Gebhardt’s Chili Beans, or Geb- 
hardt’s Deviled Sandwich Spread to your regular list of salad bases. 


VERSATILE VEGETABLES Did you ever stir a tea- 
spoon of Gebhardt’s Chili Powder into your buttered 
squash, string beans, garden peas or Broccoli? Or 
fry your okra in a little Gebhardt’s Barbecue Sauce? 
Or serve Gebhardt’s Chili Con Carne mixed with 
boiled cabbage or stewed corn in a cheese-topped 
casserole? Or, how about baking green bell peppers 
filled with Gebhardt’s Mexican Style Spiced Chili 
Beans? Or, hash-browning your potatoes in Gebhardt’s Barbecue 
Sauce? Whatever you do, be sure you use real Gebhardt’s foods. 
Remember, in combination dishes like these, everything depends on 
how much new flavor is present and how well it blends. With Geb- 
hardt’s foods there is never any problem, for their seasoning is the 
original sun-flavored blend of real Mexican Ancho Chilis... rich, 
tasteful —— and plentiful enough to lend character to other less 
flavorful foods. 
Send Today for 48-page Book of Real Mexican Recipes, Only 10¢ With Any Gebhardt's Label, to 


GEBHARDT'S Box 4008, Station A * San Antonio 7, Texos 





crumbly, Add garlic, salt, onion, green 
pepper, and chili powder, and sauté 5 
minutes, or until vegetables are limp. 
Mix in tomatoes, kidney beans, and 
rice, and turn into a greased 2-quart cas- 
serole. Bake, uncovered, in a moderate 
oven (350°) for 45 minutes. Sprinkle with 
olives and grated cheese, and continue 
baking 15 minutes longer, or until cheese 
is melted. Serves 8.—G. M., Los Angeles. 


Chili peppers, strung on a thread so you 
can easily remove them, give this tomato 
sauce its peppery seasoning. Meat balls 
simmer in it. It is particularly good served 
over steamed quick cooking cracked 
wheat or rice. 


SPANISH MEAT BALLS WITH 
CRACKED WHEAT 
Y2 cup dried mushrooms 
cup warm water 
large onion, chopped 
I cloves garlic, minced or mashed 
Yq cup olive oil or salad oil 
large cans (No. 2!/2) tomatoes (7 cups) 
% teaspoon salt 
6 small red chili peppers 
2 pounds ground beef or a mixture of ground 
beef, veal, and pork 
Y. cup fine dry bread crumbs 
medium sized onion, finely chopped 
teaspoons chopped parsley 
teaspoon salt 
teaspoon white pepper 
eggs 
to 6 cups hot steamed processed wheat 
(2 to 2'/2 cups uncooked) 
Soak mushrooms in the 1 cup water. 
Sauté the chopped large onion and garlic 
in oil until clear. Add the tomatoes, the 
soaked dried pencmonaee (cut in pieces), 
the mushroom liquid, 34 teaspoon salt, 
and the chili peppers, which you have 
threaded on a string. Simmer 1 hour. 


Mix together thoroughly the ground meat, 
bread crumbs, the chopped medium sized 
onion, parsley, salt, and pepper. Beat eggs 
slightly and mix in. Shape into balls about 
the size of a walnut. Add to the sauce and 
simmer slowly 1 hour longer. Remove the 
string of chili peppers before serving. To 
serve, spoon meat balls and sauce over 
cracked wheat. Makes about 40 meat 
balls; serves 8 to 10—WN. H., Ross, Calif. 


Mixed pickling spices are the key to the 
slight spiciness of this tomato-meat sauce. 


BARBECUED BEEF ON BUNS 
| bottle (14 oz.) catsup 
| pound ground beef 
| tablespoon sugar 
I. teaspoons vinegar 
1/4 teaspoons dry mustard 
I teaspoon salt 
| tablespoon mixed pickling spice 
4 hamburger buns, split and toasted 
Mix together the catsup, ground meat, 
sugar, vinegar, mustard, and salt in a 
saucepan. Put mixed pickling spices in a 
cheesecloth bag or tea strainer and place 
in the pan. Cover and simmer slowly for 
114 hours, or until the flavors are blended, 
adding a little water if necessary. Remove 
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KNIFE AND 
FORK 


Dewy-eyed Texan 


A Texan friend of 
ours, man who 
runs the famous 
Sh-mr-ck H-lt-n 
Hotel, wired us 
this succulent 
trade secret: 

To give an undis- 
tinguished Here- 
ford Steak all the 
tantalizing tenderness of a high-caste 
Aberdeen Angus—lavishly spread it 
with zesty, piquant A.1, Sauce on both 
sides before broiling. (Note those words 
lavishly spread.) 

Our Texan gourmet reports the differ- 
ence in flavor and tenderness will leave 
you positively dewy-eyed. 

Which surprises us not one bit. We’ve 
had a pretty good opinion of A.1. Sauce 
ourselves ever since the epicurean days 
of George IV (who gave “A.1.” its rank 
and name, by the way). Smooth, tangy 
A.1. Sauce has helped chefs turn ganders 
into geese, roasts into feasts, and steaks 
into dreams of Nirvana for the past one 
hundred and thirty years. Mmm—that 
A.1. Sauce! 

Smart cooks use herb-and -spice -rich 
A.1. Sauce liberally when ath a5 
thoughtful hosts and hostesses (restau- 
rateurs, too) serve it at the table. So 
should you. 

P.S. Like to know how A.1. Sauce can 
make your cooking famous? Write for 
“Cooking for a Man.” 59 delicious dishes. 
The A.1. Sauce Company, Dept. SM-6, 
Hartford 1, Conn. 














THE A. 1. SAUCE COMPANY 
(Division of Heublein), Hartford, Conn. 
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bag of pickling spice before serving. Spoon 
over toasted buns. Serves 4.—J. C., San 
Bernardino, Calif. 


Here, you brown beef with liquid smoke 
to introduce a barbecued flavor. During 
baking, the cream-style corn, milk, and 
cheese bubble into a creamy sauce around 
the macaroni and beef. 


MACARONI AND GROUND BEEF 
SUPPER DISH 

Y_ pound (2'% cups) macaroni 

Boiling salted water 

| pound ground beef 

| tablespoon salad oil 

| teaspoon liquid smoke 

| medium sized can (No. 303) cream-style corn 

V4 cup grated processed Cheddar cheese 

| teaspoon salt , 

V4 teaspoon pepper 

| teaspoon monosodium glutamate 

4 cup fine dry bread crumbs 

8 tablespoons pasteurized processed cheese 

spread 

cup milk 
Cook macaroni in boiling salted water 
until tender; drain. Brown ground beef 
in oil with liquid smoke until meat is 
crumbly. Mix together the macaroni, 
browned meat, corn, grated cheese, salt, 
pepper, and monosodium glutamate. Turn 
into a greased 2¥-quart baking dish. 
Sprinkle with bread crumbs and dot with 
spoonfuls of cheese spread, Pour on milk. 
Bake in a moderate oven (350°) for 45 
minutes, or until bubbly and golden 
brown on top. Serves 6—H. M. McQ., 
Redwood City, Calif. 


You assemble this entrée as you do a jelly 
roll; each serving is a biscuit pinwheel 
filled with mashed potatoes, ground vege- 
tables, and meat. 


DINNER ROLL 
2 cups biscuit mix 
% cup milk 
| cup well d hed potat 

| pound ground beef 

| tablespoon salad oil 

| cup ground raw carrots 

VY, cup ground onion 

| teaspoon salt 

4 teaspoon pepper 

3 cups hot cheese, tomato, or mushroom sauce 





Combine biscuit mix and milk to make a 
soft dough. Roll out into an 8 by 12-inch 
rectangle on a lightly floured board. 
Spread the potatoes evenly over one-third 
of the biscuit dough, and roll over that 
third. Brown meat in oil until crumbly; 
mix in carrots, onion, salt, and pepper; 
spread over the remaining dough. Roll up 
and place in a greased baking pan. Bake 
in a moderately hot oven (375°) for 45 
minutes, or until roll is golden brown. 
Slice and serve with a hot cheese sauce. 
Serves 6—H. W., San Jose, Calif. 
. 

This recipe is a cross between Beef Strog- 
anoff and Hungarian Paprika, for it has 


sour cream and paprika as its distinguish- 
ing seasoning ingredients. Carrot rings 





add a lot of color to the tangy sauce. 


BEEF AND VEGETABLES IN SOUR CREAM 
pound ground beef 
large onion, chopped 
small green pepper, chopped 
large carrots, thinly sliced 
small can (2 or 3 oz.) mushrooms 
clove garlic, minced or mashed 
tablespoons salad oil or olive oil 
teaspoon salt 
teaspoon pepper 
teaspoons paprika 
VY, cup water 
% cup sour cream 

Hot cooked broad noodles 
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Brown meat until crumbly, and set aside. 
In the same pan, sauté the onion, green 
pepper, carrots, drained mushrooms (re- 
serve liquid), and garlic in the oil until 
onion is golden brown. Add browned 
meat, salt, pepper, paprika, mushrcom 
liquid, and water; cover and simmer slow- 
ly for 30 minutes. Stir in sour cream, and 
reheat but do not boil. Serve over hot 
noodles. Serves 4 generously.—A. K., 
Seattle. 
8 


This meat ball dish is spicy hot; reduce 
the chili powder by a teaspoonful if you 
prefer it less so. Because you don’t have 
to brown the meat balls, this is an easy 
recipe to cook for a crowd. 


MEXICAN MEAT BALLS 

can (No. 2) tomatoes (2!/2 cups) 
can (8 oz.) tomato sauce 
medium sized onion, chopped 
clove garlic, minced or mashed 
tablespoon chili powder 


Meat Balls: 
pound ground beef 
cup fine dry bread crumbs 
medium sized onion, finely chopped 
cloves garlic, minced or mashed 
teaspoon ground coriander seed 

I'/y teaspoons salt 

V2 teaspoon pepper 

2 eggs 

Into a large kettle with a tight fitting 
cover, put the tomatoes, tomato sauce, 
onion, garlic, and chili powder; cover and 


> wo we io 


simmer 5 minutes. 

To make the meat balls, mix together 
thoroughly the ground beef, bread 
crumbs, onion, garlic, coriander, salt, pep- 
per, and slightly beaten eggs. Shape into 
balls about 144 inches in diameter. Drop 
into the hot tomato sauce, cover, and 
simmer for 45 minutes, Serve over hot 
buttered noodles, rice, cracked wheat, or 
polenta. Serves 6—A. V. G., Phoenix. 








| oop IDEA | 


Ham loaf topping 


For a bright fruit glaze on ham loaf: 10 
minutes before you remove it from the 
oven, spread the top with whole cran- 
berry sauce, or apple sauce tinted with 
red food coloring —E. C. R., Van Nuys, 
Calif. 
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Bake Honey’n Spice Cake inspired by 
an Early New England recipe from 


Mel) Sturbridge Village 





- 





Old Sturbridge Village, Sturbridge, Mass. 
In stores such 










Grant's General Store at 
as this, our ancestors bought ¢ 


imported spices to make spice 
cakes, 150 years ago. 


Photographed in Grant’s General Store, Old Sturbridge Village, Sturbridge, Massachusetts. 


ow- Dromedary Honey’n Spice Cake 
From A Treasured Historic Recipe! 


Once again, Dromedary helps you make 
history at your table with another historic 
cake—luscious Early New England Honey’n 
Spice Cake. It was inspired by a recipe in a 
handwritten cookbook of the early 1800's, 
in the collection at Old Sturbridge Village. 

Now, thanks to Dromedary‘ Honey’n Spice’ 
Cake Mix, you can bake spice cake that com- 
bines all the spicy goodness of Old New 





England with today’s speed and ease of 
preparation. For Dromedary gives you a per- 
fect blend of imported spices every time! 
Dromedary ‘Honey’n Spice’ Cake Mix 
comes in a convenient two-in-one pack. You 
bake a large double layer cake using both, 
or a generous single layer with one. The un- 
used pack stays fresh until you bake again. 
Free pan liners are provided to help keep 








Dromedary received rights to recipe in return for contributions to Old Sturbridge Village, Inc., member of the National Trust for Historic Preservation. 


2-in-1 pack lets you 
bake all or half ! 


FREE pan liners mean no 
sticking! Pans stay clean! 


cakes from sticking. Since Dromedary is pre- 
creamed you always get a higher, lighter cake 
with 150 fewer strokes. 

So make history and bring a bit of Old 
New England to your table. Bake luscious 
Dromedary Honey'n Spice Cake from a treas- 
ured historic recipe. Look for the Dromedary 
package with the exclusive Glittering Gold 
Foil which keeps it mixing-bowl fresh. 


‘Dromedary F 


Honey n Spice xm 












































































So Easy For Lent—And Only Pre-cooked Minute Rice Can Make It! 
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Product of General Foods 












oven (375°F.) 20 minutes. 


*Sauté fresh or frozen sea food in butter about 3 minutes. 


perfect rice without cooking. 
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| Seven Seas Casserole Mi N U j t Add Minute Rice right from the box— it’s already cooked of 
| i eaane 1 can condensed cream of mushroom (or celery) soup + 114 cups water or milk . 
wit 
A, CO 
PREPARED l4 teaspoon salt + 1'3 cups (or 5-ounce package) MINUTE RICE 

SALMON, RICE yon! 1 can (or 4 Ib.) sea food* + 1 box frozen peas, thawed + Cheese slices la 
SHRIMP PRE-COOKED gr 
x . Mix soup, water and salt in a sauce- This Minute Rice masterpiece serves A 
LOBSTER pan. Bring to a boil over medium heat; 4. (Note: For extra flavor, add 4% cup of 

stir occasionally. Pour about half into finely chopped onion and | teaspoon | 
or any sea food— a greased 114-quart casserole. Then, lemon juice to soup mixture.) m 
in layers, add Minute Rice (right from pts ch 
fresh, frozen or box), sea food, and peas. Add remain- = . 
1* ing soup, top with cheese, sprinkle Remember, for ‘easy days” any day, e 

canned! with paprika. Cover. Bake in moderate there’s nothing like Minute Rice—it’s I 
ev 
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Even in very early spring, Westerners like 
to spend leisure time outdoors—and 
Western weather has the pleasant habit 
of making many March days resemble 
May. As soon as spring shows the slight- 
est sign of returning, the urge to pick up 
the family and go is all but irresistible. 









Why not make such an excursion a picnic, 
® brisk spring weather or not? There’s noth- 
© ing like a warm, hearty, portable meal 
» to make your March family outing a great 
® occasion, 








There are several things to consider when 
planning a brisk weather picnic, First, 
and most important, is how to serve up 
piping hot food at your stopping place. 
This you can accomplish in two ways: 
Either build a cooking fire, or use some 
of the many devices designed to keep food 
hot for hours. Sunset suggests you use a 
combination of both. And make the fire 
large enough so that it will warm the 
group as well as the food. 






Also important in the success of this type 
of early season picnic is, of course, the 
bodily comfort of the group. Warm 
clothes are in order, particularly for the 
hands and feet, and tarpaulins, blankets, 
pillows, folding chairs, air mattresses, or 
even sleeping bags can all contribute to 
comfort. 





Unless you are sure wood will be available 
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Station wagon loaded with folding chairs, firewood, sleeping bags. Food goes along 
in vacuum jugs, insulated bag. Jumbo coffee pot is used for beverage or hot soup 


March is a picnic month. .. if you plan things carefully 


Brisk weather frcnis 


at your picnic spot, better plan to bring 
some along. One handy way is to pack 
logs, kindling, and paper, in that order, 
in a large duffel bag: at the picnic spot, 
you can lay the fire in a jiffy. 

The back bone of a brisk weather picnic 
could be a rich and filling stew, made at 
home and reheated over the cooking fire 
or toted, piping hot, in a vacuum jug. 


MENU NO. 1 
We have chosen a turkey Slumgullion for 
one menu because it is economical to 
make for a crowd and we think everyone 
will like it. Serve it from bowls and pro- 
vide large spoons. 


TURKEY SLUMGULLION 


small turkey, 8 to 10 pounds 
Water 

tablespoon salt 

cup dried lima beans 

cups chopped onion 

can (No. 2) cream style corn (2!/2 cups) 
can (No. 2) tomatoes (2!/2 cups) 
cup chopped green pepper 

cup sliced celery 

teaspoon oregano, crumbled 
teaspoons chili powder 

Salt and pepper to taste 


Ne eS — ew — = 


Ask your meat man to cut up the turkey 
in pieces, Place turkey in a kettle with 
just enough water to cover, add salt, and 
simmer until barely tender. Remove meat 
from bones and cut into fairly good sized 





ONLY ROYAL SATIN'S COOKIE 
METHOD GIVES YOU... 












y 
varidly... 
ix Convenience 
Look —it’s this easy: 
Make cookie mix yourself—in just 
minutes. Store it on your cupboard 


shelf. Add flavorings you want when 
you bake the cookies. 


The secret: 

Royal Satin Shortening—and Royal 
Satin’s exclusive recipe for Home- 
made Cookie Mix. 


And you get all this: 

A thrifty mix—enough for 6 to 8 
batches of cookies. All your favorite 
cookies from the same mix. Home- 
made cookies at a moment’s notice. 


Free recipe booklet: 
Write to: Coldstream Products Co., 
405-14th Street, Oakland 12, Calif. 


‘a SAFEWAY 


GUARANTEED: 

perfect baking* 

perfect frying* 
with 


Royal Satin 
SHORTENING 


*The full price of your Royal Satin 
Shortening refunded if you’re not 
completely satisfied with results. 
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SUZANNAS HIT THE SPOT! 

RICH WITH SWEET CREAM BUTTERMILK—LIGHT 

TENDER PANCAKES, REGULAR OR BUCKWHEAT 
BUY SUZANNA AT SAFEWAY 





cubes. Return bones to stock, add more 
water if necessary, and simmer 1 hour. 
Strain stock, discarding bones, Return 
stock to the large kettle. Add lima beans, 
which have previously been soaked in hot 
water 2 hours, and the onions. Simmer 
for 1 hour, or until beans are tender. Add 
corn, tomatoes, green pepper, celery, oreg- 
ano, chili powder, and the diced turkey 
meat. Cover and simmer until the turkey 
is tender; add water if necessary to make 
6 quarts. Taste and add salt and pepper 
if needed. Serves 12 to 16. 

Bread. With the Slumgullion serve sour 
French bread. You may split and butter 
it before wrapping it in foil. Before leav- 
ing home heat it until very hot, tien wrap 
in several layers of newspapers .:d tie 
securely. Bread will keep warm thi vay 
for many hours. Insulated bags may ‘e 
used, or you may toast the bread at 
picnic, using either a hinged broiler o 
a long handled fork. 

Dessert. Prepare individual apple-orange 
pies and big wedges of Cheddar cheese, 
plus plenty of hot coffee. The pies should 
be warm. Pack them still hot, in an in- 
sulated bag, or wrap in newspapers as 
suggested for the bread. The cheese 
should be pre-cut in good sized chunks. 
Individual apple-orange pies. Line indi- 
vidual aluminum foil pie pans with rich 
pastry. Fill each pan heaping full with 
sliced apples, dot butter generously over 
apples, sprinkle with a little sugar, and 
put a tablespoon of orange marmalade in 
each. Cover pies with top crust, seal and 
flute edges, and slash the tops. Bake in a 
very hot oven (425°) for 10 minutes; re- 
duce heat to a moderately slow oven 
(325°) and bake until brown, about 15 
minutes. 

Beverage. The coffee may be that won- 
derful tasting old-fashioned kind that is 
boiled in a kettle over the fire, or you 
‘an carry it to the picnic in vacuum bot- 
tles. Handled mugs are best for drinking 
coffee, and spoons are important if your 
guests like cream and sugar. 


MENU NO. 2 
Another menu for a brisk weather picnic 
might start with hot chicken broth, be 
followed by a hot casserole, and end with 
cookies and coffee or chocolate. 


We suggest serving this broth in cups. 


CHICKEN BROTH 

pounds chicken backs and necks 

quarts (8 cups) water 

whole cloves 

onion 

stalk celery 

carrot 

Sprig of parsley 

Salt 
Place chicken backs and necks in a large 
kettle; cover with water. Stick cloves 
into onion; place in kettle along with 
celery, carrot, and parsley. Simmer until 
broth is rich, adding water as needed. Add 
salt to taste, strain, chill, then skim off 


SUNSET 
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fat. Reheat broth at the picnic, or take 
it hot in vacuum bottles, Serves 12. 

Hot Casserole. Made of sauerkraut, frank- 
furters, apple, and onion, this tastes won- 
derful outdoors. 


SAUERKRAUT WITH FRANKFURTERS 

8 cups sauerkraut 

2 or 3 pounds frankfurters, cut in quarters 

2 large onions, finely chopped 

2 large apples, peeled, cored, and finely 

chopped 
| large bottle dry red or white table wine or 
4 cups apple cider 
Water 

Rinse sauerkraut; combine in a large ket- 
tle with the frankfurters, onions, apples, 
and wine or cider. Add water to cover. 
Cover and simmer for 1 to 2 hours. (The 
longer this cooks, the better it tastes.) If 
desired, add a few caraway seeds to the 
sauerkraut. You may wish to substitute 
other meats, such as Polish sausage or 
smoked pork tenderloin. Serves 12 to 16. 
Bread. Serve with sandwiches or pumper- 
nickel bread and butter. 
Beverage and dessert. For a treat melt a 
chocolate-peppermint cream in each cup 
of very hot chocolate. The cookies might 
then be rather plain. 


Other brisk weather picnic menu ideas: 
Take along a favorite hearty soup in 
vacuum jugs, serve with French bread 
toasted over the fire. Get up early and 
make Cornish Pasties (Sunset, August, 
1954), keep them hot until picnic time in 
newspaper wrappings. Warm a pot of 
chili over your fire, and serve it with toast 
and hot coffee. 
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A vegetable luncheon 


This beautiful salad, accompanied by rolls 
and a beverage, might be the entire menu 
for a company luncheon. Unmold a to- 
mato aspic ring on mixed greens. In the 
center of the ring, pile avocado cubes 
sprinkled with salt and lemon juice. Sur- 
round with deviled hard cooked eggs. Pass 
French dressing with chopped chives in it 
and also a bowl of mayonnaise.—J. C., 
Bellingham, Wash. 








Only Sherry grown, made and bottled 


in famous Lodi district 


---can bring you this exquisite flavor. 


Try a bottle of Guild Lodi Sherry and 
taste one of the world’s great wines! 
We’re not boasting. Nature, in her 
strange and wonderful way, has en- 
dowed the Lodi district with a priceless 
gift. Here, in a tiny section of Cali- 
fornia less than 10 miles square, is one 
of the world’s two great Sherry dis- 
tricts. Here grow magnificent clusters 
of prized grapes... grapes which give 
Guild Sherry its distinctive character. 
Taste it and see. 


Guild Stee 


FROM LODI... America’s Sherry-land 
WINE GROWERS GUILD, LODI, CALIFORNIA 














MARCH’S WEATHER 
Fewer storms, higher temperatures 


Winter exits this month. The zone of high atmospheric pressure, 
after wintering off the coast of Mexico, begins to move slowly 
northward to establish itself as a summer storm barrier off 
our coast. This means that gardeners in California and in the 
intermountain region can expect fewer and less severe storms 
this month. However, it’s a tricky month, and your gardening 
program will have to be a flexible one to take advantage of 
the clear weekends. 

Temperatures will quite naturally continue to rise. In coastal 
areas average maximum temperatures will range from 60 

to 63° (closer to 55° in north coastal areas), with a high of 
about 75°. Average minimums will be between 44° and 48°. 
In coastal valleys you can expect average maximums of 64 

to 67°, with a high of 75°. Minimums are 40° to 43°, with an 
occasional drop to 30° or 35°. In California’s central valleys, 
average maximums will be about 63° to 66° in the northern 
sections, and 67° to 70° in southern areas. The average mini- 
mums should be between 40° to 45°, with a possible dip to 
30° or 35°. Gardeners east of the Sierra will have more variable 
temperatures, from lows of 5° to 12° in the coldest spots, to 
maximum averages between 45° and 55°. 

March will open the planting season in cold winter areas east of 
the Sierra and in foothill and mountain sections on the west 
slopes. In warmer portions of California, the dry-out process has 
already started, and watering will become more and more 


important. 


MAJOR JOBS 
Finish winter jobs early this month 


This is the last call for bare-root planting and other end-of- 
season jobs. In some areas, watering can be included as a 


major job this month. 


Pruning 

Prune spring flowering shrubs and trees after they bloom. 
Flowering peaches, about the showiest spring flowering tree we 
have, should be heavily pruned each season. Some gardeners 
prune their trees drastically, cutting back flowering branches 


to 6-inch stubs. 


FLOWERING PEACH 
FLOWERS ARE 


BACK DRASTICALLY 
AFTER IT BLOOMS e 


\ 





Cutting flowering branches for indoor use helps prune the tree 
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In most sections acacias have finished blooming and should be 
pruned. Just cutting a few branches for decoration isn’t nearly 
pruning enough to keep these vigorous trees in bounds. 

You may have to work over a deciduous flowering shrub with 
the pruning shears every 2 years or so. Most gardeners don’t 
prune enough, so little or no new flowering wood is produced, 
and the plants get thicker and woodier 

Conifers don’t usually require much heavy pruning, but they. 
look better for a little thinning-out and shaping. If you havell 
a juniper ground cover, selective pinching and cutting will keep 
the plants from shooting out only on one side. Evergreen shrubs 
and trees are putting on new growth now, so you can start tip 
pinching to direct growth upward or to the side. 

Don’t let evergreen trees get too overloaded with new foliage 
if you want to avoid splitting branches. It’s natural to want 
a tree to get up in the air as fast as possible, but let the tree 
develop a sturdy branching system first. Thin out branch ends 
and restake trees that need it. 


Weed 
The March weeds are no different from the ones you fought in 
February, there just seem to be more of them. 
When we asked some gardening friends how they tackled the 
weed problem, we got quite varied answers: “I keep the waist- 
line down by an hour or two of hand-weeding every weekend 
. . Selective weed killers, such as 2,4-D and 2,4,5-T, keep most 
broad leafed weeds out of my lawn. I burn off the weed grasses 
along the parking strip with a kerosene burner. . . . My hoe is 
my best weapon against weeds.” 
As you can see, there is no perfect and final solution. Everyone 
is still waiting for that magic product that is completely harm- 
less to humans and pets, won’t stain or corrode spray equip- 
ment, and is inexpensive, easy to apply, and completely effective 


on all weeds. 


Plant 

You can expect the bare-root season to end in most areas of 
the West about mid-March, so set out all your deciduous 
material early this month. March is also a good month to set 
out perennials. It’s not too late to divide and replant summer 
and fall blooming perennials that are overcrowded or that 
didn’t come up to standard last season. If you are planning a 
perennial border or considering rearranging one, turn to page 
58 of the October 1955 Sunset. On pages 236 and 252 of the 
same issue, you'll find articles on dividing and planting per- 
ennials. If you live in the Salt Lake City area, see page 221 
Most nurseries are well stocked with flat-grown annuals this 
month. Fickle weather is about the only thing likely to delay 


your planting them. 


Sow seed of annuals and perennials 

You can sow seed of these hardy annuals in the open ground 
now: marigold, nasturtium, lobelia, larkspur, anchusa, alyssum, 
and arctotis. Perennials to sow in the open ground include 
nepeta, pyrethrum, scabiosa, salvia, and linum. Keep seedbeds 
moist, and thin out the seedlings when they are a few inches 
high. Sometimes you can replant the discards elsewhere. 

If you have sown any seeds in flats, be sure to move the seed- 
lings into small pots or plant bands when they have their first 
pair of true leaves. Plant bands are available from some 
garden supply stores. 
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CHECK LIST 
Garden tempo picks up in March 


hrub with 
ners don’t 


produced, ; 
Azaleas. Evergreen azaleas can be transplanted any time 


from now until the hot weather arrives this summer. 
SEven very small plants can be moved if you put a mulch over 
the soil and keep their root systems moist. A small azalea will 
just about double in size the first year or two and will bloom 
when it is still quite small. Don’t move a deciduous azalea after 
it starts to leaf out; wait until it goes dormant again. 
Begonias, tuberous. Start tubers this month in flats of 
peat. Set the tuber about half above and half below 
the level of the peat. Keep the peat damp and move the plants 
into pots or out into the garden when they are 3 or 4 inches 
high. If you started tubers inside last month, and they are 
ready to be set out, remember that the flowers will face in the 
same direction as the leaves point: in other words, don’t set 
the plants so the flowers will face the back of the bed. You don’t 
have to feed tuberous begonias until they are fairly well 
established. They get food from the tuber. 

Berries—Grapes. Continue to plant cane berry and grape 

plants this month if you can still find good selection in 
the nurseries. Much of the stock is fairly well picked over by 
about the second week in March. Check over frames and 
trellises to see if they are sturdy enough to support the new 
canes that will be produced this coming summer. 

Bulbs. Plant another batch of gladiolus this month to 

stretch out the blooming period. In fact, many gardeners 
plant a few every 2 weeks from early spring until the end of 
June. All the bulbs mentioned last month in the Garden Guide 
can still be set out now. 

Camellias. Feed and mulch early blooming plants. Scatter 

the fertilizer around the perimeter of the branches and 
water it in thoroughly. Gardeners who are fairly new at grow- 
ing camellias are quite concerned about plants that drop their 
buds or never fully open their blooms. There are many reasons 
for bud drop. Some varieties just naturally produce more buds 
than they can use, shedding the excess. There is nothing you 
can do about this. A plant may also drop its buds if the plant 
was allowed to dry out when it was forming its buds last sum- 
mer. This is why a judicious watering schedule is so important. 

Chrysanthemums. This month, take 314 to 4-inch-long 

cuttings from tips of vigorous growth. Remove the lower 
leaves; dip the cut ends in a hormone powder, and tap off 
the excess; insert the cuttings into sharp sand, vermiculite, or 
a mixture of half sand and half peat. Firm the cutting so it is 
brought in close contact with the rooting medium. Water and 
shade the cuttings from full sun. 

Dahlias. March is a little early to plant dahlias in most 

areas of Utah, Nevada, and central California. However, 
it is a good idea to prepare the beds now. Spread about 2 or 3 
inches of manure, peat, leaf mold, or compost over the bed, and 
spade it in. Dahlias like a rich, loose soil. 

Fruits, subtropical. Set out semihardy and tender plants— 

citrus, guava, carissa, and avocado—after the last frost 
2. The Mexicola avocado is one of the hardiest; it will take 
about 25°, 


Fuchsias. Continue to prune; see last month’s Check 
List for details. 
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JOHN ROBINSON 
Creamy white flowers you see above belong to white cup (Nie- 
rembergia rivularis). /t’s a mat forming perennial plant you can 
use as a ground cover. Plants set out now will bloom by June 





House plants. Feed house plants when they start to send 

out new growth. Use only water soluble or liquid fer- 
tilizers. Repot overgrown plants and refurbish indoor planters 
that have that “moth-eaten” look. 

Hydrangeas. Mulch around the plants with leaf mold, 

peat, or compost. Remember, this plant grows best in a 
porous, moisture-holding soil. If you didn’t do it earlier, prune 
out stems that carried last year’s blossoms. 
[] Iris. Feed plants with a complete fertilizer, and water the 

material into the ground around each clump. Iris needs 
this boost to develop sturdy flower stalks and well developed 
flowers. 

Lawns. Feed established lawns to green them up. Start 

new lawns this month. You'll find many of your questions 
on lawn installation and maintenance answered in Sunset’s new 
book, How to Install and Care for Your Lawn. It costs $1 and 
is available from most hardware stores, nursery supply centers, 
and book stores. You can also order it direct from Lane Pub- 
lishing Co., Menlo Park, California. 

Roses. Mulch around plants with manure to retain mois- 

ture and to hold down weeds. Feed each plant with 
1 cup of superphosphate. Watch for aphis on new growth; 
spray with lindane, malathion, nicotine sulfate, or an insecticide 
containing rotenone and pyrethrum. You can also wash the 
pests off the plants with.water from the hose. 

Shrubs. Spring color in a garden is no problem. Summer 

color takes more planning. If you want to be foresighted, 
we recommend that you check back over the Plants of the 
Month and What’s New sections in last summer’s Garden 
Guides for some colorful and interesting plants to spark up the 
off-season garden. Here are some examples: July 1955, page 
124—Chilean jasmine (Mandevilla suaveolens), chaste tree 
(Vitex agnus-castus); August 1955, page 183—fragrant August 
lily (Hosta plantaginea); September 1955, page 158—jacobinia 
(J. carnea). 

Trees, deciduous and evergreen. You won’t find much 

bare-root stock in nurseries after about the middle of this 
month—the exact date varies from year to year—but most 
carry fair supply in containers. Some trees are left over from 
last year and some have just been placed in containers because 
they started to leaf out. If you buy a tree that has been in 
the container only a short time, don’t plant it for awhile; give 
the root ball a chance to settle. Otherwise, the root ball may 
not hang together when you cut the container. 

Vegetables. Here are some vegetables to grow from seed 

this month: Swiss chard, lettuce, carrot, beet, radish, 
turnip, and endive. Toward the end of the month, you can buy 
plants of eggplant, pepper, and tomato in most nurseries. 
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~ Sunset’s 
CARDEN GUIDE 


WHAT’S NEW 


More new flower seed, tallow tree report, 
a small daphne, an orchid pink camellia 


On page 152 of the February 1956 Sunset, we listed some of the 
new flower introductions that will be available for the first time 
this year. Here are some more new ones: 
Petunia Carnival. An F: 
grandiflora-type flowers in 
colors include blue, white, rose, 
pink, carmine, and cream pink. The variegated flowers are more 
spectacular, combining white and rose, white and pink, and 
white and blue. Generally, the flowers are about 31% inches 
across—you can expect about 20 per cent of the flowers to be 
The plants get about 12 to 15 inches high. 
ball- 


ruffled, 
Solid 
crimson, scarlet, salmon, salmon 


hybrid mixture with large, 
solid or variegated colors. 


somewhat smaller. 
Scabiosa Silver Moon. 
shaped blooms on 4-foot-high stems. 

Larkspur Deep Carmine. A new addition to the Regal Strain of 
larkspur. Thick florets form on tall spikes. The rich carmine 
color of this new introduction combines well with the whites, 
pinks, and blues of others in the strain. 

Marigold Cupid Golden. A very dwarf plant (8 inches high) 
with golden yellow flowers 21% inches wide. The Cupid series 
also includes Cupid (lemon yellow) and Cupid Orange (orange). 
Marigold Serenade. A 


blooms. 


A pure white scabiosa with large, 


dwarf French type with golden orange 


Calendula Rays of Sunshine. Colors ranging through the yellows 
to salmon and deep orange. In appearance the flowers are about 
halfway between the rather tight appearance of the tightly 
petaled types and the loose, shaggy ones. 

Calendula Radar. Fully double blooms in bright orange. Flowers 
of this plant are quilled like some of the chrysanthemums, not 
the “zinnia” shape most gardeners associate with calendulas. 
Stock Trysomic 7-Week. One of the earliest flowering stock yet 
developed, with about 85 per cent double flowers in a color 
range from white and pink to crimson, blue, and purple. The 
plant gets 12 to 15 inches high and has a sturdy central spike 
and numerous side branches. 

Ageratum Blue Mink. A new ageratum with large, powder blue 
flowers. The 5 to 6-inch-high plants are upright and compact. 
Carnation Orange Sherbet. A new addition to the Chabaud 
Strain. Flower petals are orange with stripes and edgings of 
scarlet. The plant will bloom from seed in about 5 months. 
Iceland poppy Pink Champagne. Glowing pink crinkled flowers 
suffused with gold carried on 18 to 24-inch-long stems. 

Pansy Arcadia Mixed. Six to 7-inch-high plants with 3 to 314- 
inch-wide flowers. The mixture contains a wide range of pastel 
pansy colors. 

Primula Tosca. A tall, vigorous, crimson flowered form of 
P. malacoides. Buds open a light rose crimson, then turn to a 
deep velvety crimson. Flowers are carried on 14 to 16-inch 
long stems. 

Two-foot-high plants with double 
buff, gold, pink, red, and 


Zinnia New Century Mixed. 
6-inch blooms in shades of rose, 
yellow. 

Chinese tallow tree report. On page 188 of the November 1955 
Sunset, we described a tree called the Chinese tallow tree 
(Sapium sebiferum) and asked readers who grow this tree or 
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had any knowledge of it to drop us a card. Since then we hay 
received cards from just about all sections of California. On 
of these readers sent us some seeds of the tree, and we passed 
them on to an interested grower. If germination is satisfactory 
a limited number of seedlings should be available sometime 
next year. 

The plant you see in full bloom in the photograph below is called 
Daphne collina. It looks a lot like the more familiar D. odora, 
but its foliage and flowers are only about half as big as those of 
D. odora. This particular plant is about 4 years old and is only 
18 inches high and 2 feet across. The flowers are a deep purplish 
pink and very fragrant. Unlike most other daphnes, it has 9 
distinct blooming periods. The first crop opens about January 


JOHN ROBINSON 


Daphne collina blooms once in January and again in the summe 


Then the plant puts on new growth, sets new buds, and flower 
again in summer. Since D. collina grows so slowly, use it whe 
you would grow a dwarf plant—in a rock garden or a raise 
bed where the drainage is very good. The plant will take ful 
sun in the Bay Area, but in warmer sections, it does mud 
better in light shade. 

Breath of Spring. A new Camellia japonica hybrid with sem 
double, orchid pink flowers. The individual blooms are abou! 
414 inches across and have the same shape flowers of 
Donckelari but tend to hold up better because of the petal! 
heavier texture. The plant starts to bloom in Deesmber 
Growth habit is upright and compact 


as the 


rower to tell us just what 
he and his associates were said that th 
majority of hybridizers were trying to develop bushier, heavie 
blooming plants that would carry their flowers more even} 
along the branches. Many hybridizers are also working towar 
more flowers in orchid and orchid pink shades. 


We asked a camellia hybridizer and g 
working cael He 


PLANTS OF THE MONTH 
Early flowering crabapples, 


fragrant viburnum, a showy edging plant 


showy broom, 


Flowering crabapples are getting more popular with gardene 
who want a small tree that gives them quantities of sprin 
color. Here are a few of the early flowering types you can sé 
toward the end of this month: Malus sylvestris niedzwetzkyana 
with purplish-green leaves and purple rose blossoms 11/ inche 
across; M. s. eleyi, with graceful, drooping branches and 1%4 
inch-wide wine red flowers; M. adstringens hopa, with fragran 
single, rose red, 14-inch blooms and an upright growth habi 
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Cytisus praecox albus, one of the most graceful of the brooms, 
starts to flower in late March and early April. Then, small 
(%4 inch), cream colored flowers cover the bush for about 3 
weeks. The blooms stand out prominently because the plant’s 
leaves are small. A mature plant may grow 4 feet high and 
about as wide. If you prune it after it flowers, you will en- 
courage the formation of new flowering wood and keep the 
plant compact and neat. 
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If we have a warm winter, Viburnum carlesii may be evergreen 


Fragrant viburnums. V. carlesii is a top fragrance maker this 
month, when tight clusters of blooms dot thebranches. V. burk- 
woodii is another fragrant form that is almost evergreen in 
mild winter areas. Flowers are pink in the bud stage, but 
open white as the new leaves unfold. V. carlesii is slower grow- 
ing, reaching a maximum height of about 5 feet. The hybrid 
V. burkwoodii is faster growing; planted from a gallon can, it 
will get about 6 feet high in about 4 years. 

Cowslip lungwort is the rather odd common name for a hand- 
some perennial botanically known as Pulmonaria angustifolia. 
It’s not well known, but it is a favorite edging plant with 
gardeners who know it. The plant is made up of tufts of oblong 
and pointed rough-textured leaves that are a rich dark green. 
Sprays of funnel-shaped, purple-blue flowers start to open as 
early as February. This is a perennial that likes a fairly rich, 
moist soil and part shade. 









GREEN THUMB 


March extras to round out a busy month 






Clivias don’t need repotting every year, but they grow much 
better if you feed and topdress the plants with fresh soil in 
March, as the blossoms form. Check the leaves for signs of 
mealybugs, and spray with malathion or wash off with water. 








In early spring you can remove the suckers of glorybower 
(Clerodendrum bungei) and reset them anywhere you need a 
5 to 6-foot-high shrub. Glorybower’s habit of suckering is a 
nuisance in a smaller border; suckers often pop up several feet 
from the original plant. Glorybower is a summer blooming plant 
with deep pink, fragrant heads of flowers and heart-shaped 
leaves. It will flower in fairly heavy shade. 








Salvia leucantha roots well from cuttings taken this month. Use 
the same methods outlined for chrysanthemums in the Check 
List. You can also divide the clumps now. Unless you start 
new plants from cuttings or make divisions, you'll find that this 
variety of salvia deteriorates in a few years. 









You can buy clumps of polyanthus primroses in flower now in 
many Western nurseries. These are the plants most gardeners 
associate with the phrase, old-fashioned primroses. They trans- 
plant easily and will bloom for many weeks during the spring 
if you set them out in a shady part of the garden in a loose, 
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rich soil. You can also sow seed of polyanthus primroses now. 
They will be ready to set out in the garden next fall. 

A handsome plant combination for a lightly shaded garden bed: 
thyme-leafed azalea (Rhododendron serpyllifolium), with tiny 
half-inch leaves and 1-inch-wide rose flowers, and birdsfoot 
violet (Viola pedata). Many gardeners consider this violet one 
of the most beautiful of all our native species. It has finely cut 
foliage and large violet flowers that are lighter in color on one 
side of the flower. Both azalea and the violet like a moist, 
slightly acid soil. They flower in late March or early April. 





Perennials in a bed bordering a lawn should be neat and com- 
pact. Here are 7 that won’t straggle out over the edge of the 
lawn: Achillea argentea, Aethionema warleyense, Aubreta 
deltoidea, Campanula clatines garganica, Corydalis lutea, Di- 
anthus cesius, and Lavandula officinalis Munstead. 

Here are 5 small bulbs that grow easily from seed, are similar in 
their requirements, and are fairly quick to bloom: babianas in 
bright blues, reds and purple; freesias in various pastel shades; 
ixias in pink, red, yellow, and blue; sparaxis in white and shades 
of red and purple, with yellow and black markings; and tri- 
tonias in yellows, oranges, and pinks. Seeds sown now will 
germinate in a few weeks. The plants will grow until mid- 
summer; then they'll die down. In late summer set them in pots 
or outside in garden beds. Most of the bulbs will bloom by 
spring. 
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FREESIA SPARAXIS 


Sow seed of these bulbs now and they will bloom next spring 


MARCH’S EVENTS 


Shows in Oakland, Watsonville, Visalia, 
Garden Festival in Salt Lake City 


Northern California Camellia Society's Eleventh Annual Show. 
March 8 and 4. Hours: 2:30 to 10 P.M., Saturday; 10 A.M. to 
6 P.M., Sunday. Place: Civic Auditorium, 12th and Fallon 
Streets, Oakland. Admission: 50 cents. 

Annual Orchid Show sponsored by the Monterey Bay Orchid 
Society. March 10 and 11. Hours: 2 to 9 P.M., Saturday: 
10 A.M. to 5 P.M., Sunday. 8 to 10 A.M., Sunday, for photog- 
raphers only. Place: Pajaro Valley National Bank, Corner Main 
and Peck Streets, Watsonville, California. Admission: free. 
Salt Lake City Spring Garden Festival. March 12, 13, and 14. 
Hours: 2 to 4 P.M. and 7 to 10 P.M., daily. Place: Newhouse 
Hotel, Salt Lake City. Admission: free. This show, sponsored 
by the Salt Lake Tribune and the Utah Associated Garden 
Clubs, is the biggest garden event of the season. Besides the 
exhibit outstanding speakers and demonstrations are scheduled 
for the program. 

Annual Spring Flower Show sponsored by the Visalia Garden 
Club. March 24, Hours: 2 to 10 P.M. Place: Visalia Memorial 
Building, Visalia, California. Admission: 50 cents for adults, 10 
cents for children. 
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Japanese porcelain urns—with patterns of blue and white and touch of red 

add elegant touch on second-story deck. Junipers growing in wooden bucke 
set on blocks of wood inside the containers to provide air, and drainage spac 
between bottom of bucket and urn. Stands hold urns off floor of deel 


Contemporary black container set in wrought iron 
holder. It is available in plastic or pottery. 
Plant is Dizygotheca (Aralia) elegantissima. Has 
no drainage hole, so you must water carefully 





Gardening in pots, tubs, and boxes... 


Half the fun is the container you use 


For many gardeners half the fun and stimulation of containe 
gardening is the containers themselves. Their variety seems 
be limited only by your imagination, curiosity, and interest i 
exploring and uncovering new sources of supply. If you she 
unusual places such as salvage yards, and certain manufacturim 
firms, you are likely to find unusual containers. 
Ingenious gardeners have discovered that in addition to th 
containers you find generally available, you can grow plants! 
such unconventional pieces as tank ends, Chinese woks (larg 
metal dishes used for cooking), copper cooking kettles, Japane 
hibachi and Shigaraki pots, kegs, barrels, cast concrete, concre 
and pumice building blocks, hollow tiles, flue tiles, wire me 
(lined with spaghnum moss), deep-fat fry baskets, galvanize 
wash tubs, pails, pottery or stone mortars, braziers, clay p 
troughs, hollowed-out cork, and hollow or rotted logs a1 
stumps. 
The important point about finding new containers seems to 
keeping an open mind—never being bound by preconceivé 
ideas, and forgetting the use for which the container w 
originally intended. 
Of course, successful container gardening also depends on fin 
ing the right plant for a particular container. The plant and t 
Simple wooden box about 15 inches square and high. The older container can, and should, enhance and complement each othe 
and more weathered it becomes, the more charming and appro- Many of the examples on these four pages illustrate this poin 
priate to the plant it is. This is 3-year-old clump of Euphorbia Here are suggested plants that you might consider placing | 
biglandulosa. It has blue-gray foliage, yellow-green flowers some of the more unusual containers mentioned above: 
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h of red-MRampling of containers available: 1. Hexagonal tub, 2 brass 
n bucketfiands, 18-inch diameter, 15 inches deep. 2. Same 14 by 11 
Lage SPUCHinches. 3. Same, 12 by 934 inches. 4. Concrete tub 30-inch 
r of deiiqmeter, 144 inches deep. 5. Glazed pot 12-inch diameter, 


34 inches deep. 6. Soy tub, 14-inch diameter, 11 inches deep. 
- Gray and black-stained box 13-inch square, 74 inches deep. 
. Capped redwood, 82 inches square. 9. Redwood, 18-inch 
quare, 15 inches deep. 10. Clay hanging pot, 13-inch di- 


ROBERT COX 
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ell worn half barrel has held this 30-year-old Mugho pine for 

pbout 10 years. In lard bucket, right, is a 10-year-old limber 

pine. Dwarf Mugho pine in low clay pot, left. New growth on 

pines tipped back about one-half every June or July. Gravelly 
lacing HPompost; all plants mulched with smooth washed rock. Wire-re- 
ve: nforced plastic screen. John Carmack, landscape architect 
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ameter, 7 inches deep. 11. 12-inch pot and saucer. 12. 8-inch 
azalea (34) pot. 13. Redwood box, 22 by 17 inches. 14. Straw- 
berry jar, 111/2-inch diameter, 11 inches deep. 15. Mexican olla, 
10 inches deep, 9-inch diameter. 16. Brown pottery, 11-inch di- 
ameter, 3% inches deep. 17. Same as 16, 9-inch diameter, 
7 inches deep. 18. Same, 7-inch diameter, 14% inches deep. 19. 
Redwood boz, 35 by 9 inches. 20. Clay 3-legged pot, 9-inch di- 
ameter, 4 inches deep. 21. Same 11-inch diameter, 5 inches deep 


This massive container, 35 inches square at top, 14 inches 
square at bottom, 24 inches high, is made of a mixture of 
concrete, haydite, and perlite. Handmade and hand-tamped, 
with cement color added, it is sealed on the inside with a layer 
of cement. Plant is Sparmannia africana. Container designed 
by Thomas Church and Associates, landscape architects 
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WILLIAM APLIN 


Sycamore stump offers congenial environment to polystichum 
and holly ferns, grape ivy, philodendron. Evergreen grape back 
of fern climbs wires to porch roof. Leafy compost. Watered 
twice a week in summer. Home of Mrs. Sherman Shumway 
in Los Angeles. Landscape architect was Sidney Nickerson 


Japanese soy tub: Bamboo, small upright palms, nandina, small 
Japanese maple, Cordyline stricta, ti plant (C. terminalis), rat- 
tan palm (Rhapis humilis), Chamedorca elegans, Japanese 
black pine (Pinus thunbergii), pineapple guava (Feijoa sellowi- 
ana), Furcrea gigantea, Agave attenuata, Yucca filamentosa, 
and Yucca whipplei. 

Tank end or Chinese wok: Succulents (especially effective with 
rock and sand), low mounding azaleas, low spreading junipers, 
rock plants and rock or driftwood. 

Large barrels and kegs: Trees such as pine, magnolia, ginkgo, 
loquat, citrus, Ficus retusa, Japanese maple, tree wisteria, giant 
bamboo. 

Flue tiles: Larger tiles can be used for trees such as birch, 
flowering fruits, magnolia, and Japanese maple. 


Concrete and pumice building blocks: Succulents, herbs, bulbs. 


Japanese hibachi and Shigaraki: Kurume and Gumpo azaleas, 
Juniperus conferta, dwarf flowering quince, dwarf crabapple or 
cherry, nandina, dwarf bamboo. 

Hollow logs and stumps: Ferns, azaleas, rhododendrons, prim- 
roses, wild ginger, mosses, native bulbs. 

If you are an enthusiastic container gardener, you will find the 
following references helpful: 

The Portable Garden (Lane Publishing Co., Menlo Park, Cali- 
fornia, 1952; $1). 

These articles in past issues of Sunset: 

Kegs and barrels make good plant containers—July, 1952. 
Low boxes for low growers—October, 1952. 

Flue tiles . . 
Let the container suggest the planting—January, 1953. 


. as plant containers—November, 1952. 


These are “tank” gardens—January, 1954. 

Plants on the patio—July, 1954. 

Concrete planters—April, 1955. 

How to furnish your patio with portable plants—August, 1955. 
If you mount heavy containers on platforms with heavy duty 
casters, you will be able to move them around more easily and 
can shift them under cover in a hurry when weather extremes 
make it necessary. 
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Clay pots, 18-inch diameter, secured in platforms on windy 
deck. Plants—thread cypress, cryptomeria, other dwarf 
cypresses—taken out in spring, heeled in, and replaced with 
hydrangeas for the summer. Jennings Sutor garden in Port- 
land. Walter and Florence Holmes Gerke, landscape architects 


WILLIAM APLIN 


Galvanized wash tubs, 205 inches square, painted dark green 
Square shape makes them easy to group for mass effect. Pune 
holes for drainage; stand on cleats. Plants: white pelargoniums 
coral geraniums, purple heliotrope. Leonard Sperry garden 


Los Angeles. Thomas Church & Associates, landscape architve 
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Oblong box 30 by 60 inches, 18 inches deep, is of redwood and Simple, clean-cut 8-inch clay pots are in good scale, character 
combed marine plywood. Stained with clear finish. Plants are with most plants. These are crisp-foliaged Meryta sinclairi 
blue agapanthus. The paving is of cast concrete stepping stones (Puka in their native New Zealand). Member of aralia family, 
and washed pebbles. Raymond W. Lamb, landscape architect. this tender evergreen shrub has light green leaves, clusters of 
In an exhibit at the San Mateo County Floral Fair and Fiesta greenish white flowers, Arthur Menzies garden, San Francisco 
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Small redwood box, 101 inches square, 
deeply scored, adds interest beside step. 
Mugho pine will stay small with roots 
confined, tips pinched back once a year. 
Rock mulch holds moisture in the soil 


Wood and bamboo soy tub 14 inches diame- 
ter, 11 inches deep. Soft color compatible 
with cream and green variegated aralia. 


W.L. Baker garden, Hillsborough, Calif. 
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Hexagonal redwood tub /8 inches diameter, 
16% inches high, good standard contain- 
er. No cap, so plants can be shifted with- 
out breaking root ball. Magnolia was 


? 


planted from a 5-gallon can 3 years ago 


MORLEY BAER 


Redwood box of 2-inch material, 22 inches Large Japanese soy tub is in good scale 
square at top, 10 inches square at bottom, with tall slender plants. With more 
designed by Douglas Baylis, landscape growth, this Podocarpus macrophylla will 
architect. The plant is Japanese maple _ be in better proportion with the container 
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To have lovely roses just like these 








None other than the lovely rose, washed sweet in early dew, so woos the soul with 
gentle grace and delicate fragrance. All hail, noble rose, ‘radiant with ageless adoration! 


Bear well that sovereign diadem bequeathed by ancient bard: Queen of the Flowers. 
—ANON 





sé | protect them from insects 
and plant cisease 


Start spraying now! Reap your reward at the peak of the blooming season 
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MILDEW weakens buds, distorts leaf RED SPIDERS, although practically in- 
visible, puncture rose leaves and suck 
out the sap. Leaves become pale, sickly, 
tend to curl or crinkle. Spray regularly 
to prevent plant damage. 


APHIS suck vital juices, deform leaves, | 
harden buds, stunt bush growth. Aphis | growth. Foliage and flowers become spot- 
can multiply alarmingly in just one ted with powdery gray or white coating. 
month. Regular spraying recommended Thorough spraying of roses needed on 
for effective control. regular schedule. 


This correct spray mixture controls these insects and plant diseases 

.. plus many others—in one simple operation. Improved ISOTOX 
Garden Spray M, the versatile insecticide, contains Malathion, 
Lindane and DDD—kills aphis, red spider and many other insects. 
ORTHORIX Spray, a sulfur-containing fungicide, controls mildew, 
rose rust, peach leaf curl and certain other diseases. 











Make spraying as easy as watering 
with the new ORTHO Spray-Ette 2 
attached to your hose. Here’s the 
easy way to spray. The new ORTHO 
Spray-Ette 2, a two-gallon sprayer, 


is equipped with an exclusive wide- Fer | : a 
mouth bottle. All sizes are equipped ee ee Se eee Oe 
with inane dalbiaieaen QUEEN SIZE KING SIZE 


: makes 6 gallons makes 10 gallons 
which make the of finished spray. of finished spray. SCIENTIFIC PEST CONTROL 


Spray-Ette instantly a ' - 
ait : = Both sizes feature long nozzles for cov- 
adjustable for direc- ae Bd erage of hard-to-reach foliage; contain 
tion changes. patented cut-off valves. T.M.°S REG U.S. PAT. OFF : ORTHO. ISOTOX, ORTHORIX 


World leader in agricultural 





and garden chemicals 




















— 


CALIFORNIA SPRAY-CHEMICAL CORP., RICHMOND, WHITTIER, CALIFORNIA; PORTLAND, OREGON: PHOENIX, ARIZONA © ON ALL CHEMICALS, READ DIRECTIONS AND CAUTIONS BEFORE USE 
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FOR YOUR OUTOOOR HOUSEKEEPING 


Leave hard work behind 
with a Choremaster 
Tiller/Mower. Spade 

ground up to 21’ wide and 

9” deep. Quick-switch to 
mow grass or weeds 

21” wide. Edge walks 

and drives, - aerate 

lawns, mulch 

leaves, too! 


ONE UNIT...Spades... Mow? 
weeds.--Edges.. Furrows 
Aerates...Mulches 


with 60-Second 

? Switch from 
poe, ground working 
to mowing 

--» Without 


“Buy your Choremaster on the MOW @ GROW PAY PLAN “4 


Heavy Duty GARDEN TILLER 


. one for all garden work! 


WRITE FOR NEW LITERATURE and dealer's 


CHOREMASTER DIVISION 


WEBER Eng 


ax 


Dealers: Contact these Choremaster Distributors... 


Power Tool Rental & Sales Co., 


E. 7311 Sprague Ave., Spokane 


Brady-Holmes Co., 890 Commercial St., Palo Alto, Calif. 
Lawn Supply & Equipt. Co., 5101 S.E. 17th Ave. at Super Hwy., Portland 


Boyd Martin, Inc., 


1605 Beck St., Salt Lake City 











Male Skimmia japonica bears clusters of 
white flowers in April, May. Note prom- 
inent fertile stamens with plump anther; 


BOB COX 


Female flowers, when pollinated are fol- 
lowed by bright red berries. Note the 
well developed pistil in center of flower 


Is at male... 
or female? 


We frequently tell the gardener that if he 
wants fruit on certain plants, he must 
plant both a male and a female plant. Th 
next question is obvious: “How do I tel 
which is male and which is female?” In 
this article we’re going to give you enough 
coaching so you can look carefully at the 
flower and make your own diagnosis. 

Fortunately, a majority of plants are 
moncecious—each plant takes care of its 
own fertilization because it bears flowers 
with fully developed male and female 
segments, or bears separate male and 
female flowers. The tricky exceptions are 
the dicecious plants—male flowers on on¢ 
plant and female flowers on another 
Some of our best, most useful gardet 
plants have this peculiar habit. Although 
English holly, aucuba, skimmia, and silk 
tassel bush (Garrya elliptica) have very 
handsome foliage, they are even mort 
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IT’S LIGHT. EASY TO HANDLE 


“Supplex is so light and easy to carry that 
even my little Karen can handle it,”’ says 
Mrs. Richard P. Lewis, Jr., of Dedham, Mass. 
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“Wonderful couplings! I accidentally damaged 
my Supplex,.but I repaired it—in minutes,” 
says Mr. F. E. Chelgren of Inglewood, Cal. 
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TIRE-CORD REINFORCED 
“It's different. It's reinforced. This Supplex 


is rugged. It'll last for years,” says Mr. 
Albert E. Scherm, Jr., of Larchmont, N. Y. 


e. 


NO WATER PRESSURE BLOW-OUTS 


“With Supplex I turn off the water at the 
nozzle and leave it for days, even in hot sun,” 
says Mrs. A. H. Grose of Miami, Florida. 


WHICH ONE OF THESE 


?« * 


DELIVERS FULL HEAD OF WATER 


“It gives me all the water the pipeline has 
so I get full benefit from my sprinklers,” 
says Mr. H. B. Birdsong of Kansas City, Kan. 


- 
A 
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IT’S ECONOMICAL 


“Real quality is economy. 3-ply, tire-cord 
reinforced hose at the price of this 1s a buy,” 
says Mr. K. V. Ives of Birmingham, Ala. 














Don't Buy Single-Purpose 


Power Garden Equipment 


Your Dollars 








There's no need to buy 
two, three, or more sep- 
arate power garden tools. 
The "ROTO-HOE IDEA" 
makes available to you 
one basic power unit and 
a wide variety of ‘‘cus- 
tomer-proven' attach- 
ments, All are integrally- 
. designed to fit and work 
perfectly with the same 
2 h. P. ROTO. HOE power unit; all are interchange- 
able in a few seconds; all are thoroughly “use-tested" 
available NOW! 
Do as thousands of America's busy gardeners and 
farmers have done—use ROTO-HOE to keep your 
garden better and easier. Plenty of power, excellent 
tilling and between-row cultivating, prices so low 
they make the ROTO-HOE lines America's Best Values 
in power lawn and garden equipment. Complete 
ROTO-HOE rotary tiller only $134. 


NEW 22” Self-Propelled 
Twin ROTO CUTTER 


helps keep lawn velvet-smooth, has easy-to-sharpen 
twin spindle blades. Attaches in seconds, costs only 
$49.50 to add to ROTO-HOE power unit; or as a 
complete unit, ready to go to work for only $131.50. 


FREE COLOR BROCHURE 


Ulustrates all attachments in color, gives full infor- 
mation. Write today for a copy and for name of 


nearby ROTO-HOE dealer. 
ROTO-HOE & Sprayer Co. 


BOX 20, NEWBURY, OHIO 
** America’s Leader in Lawn & Garden Equipment’”’ 


Hundtrede of ROTO-HOE Dealers in the West 


At garden 
supply stores Mh 
ee; Wh 
the West!” 
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something excitingly new in kitchens. 
Bilt-in refrigeration—something you've dream- 
ed about. It’s here for kitchens of today. 

The more than ample aurqmatic defrost refrig- 
erator gives you 8.4 cubic feet of storage space— 
every inch of it usable. And everything at your 
finger tips—waist high. 

The matching, completely separate freezer, 
holds 210 pounds of frozen food—6.3 cu. ft. 

Here at last is the freezer right in the kitchen 


INC., Dept. 
Deerfield, Michigan 
Enclosed is 25c for my copy of tlie new book, “Trend- 
Setting Kitchens. 


SEND TODAY FOR THE NEW BOOK 
“TREND-SETTING KITCHENS” 

Here, in full color, 
you'll find trend- 
setting kitchens 
from all over the 


REVCO, 





ISveo 


BILT-INn 
refrigerator 
& treezer 








— built-in where you want it. ; 
Not only can you choose the location—but 


the arrangement and color, too! Over-and- 
under, side-by-side or in multiples. Or, across 
the aisle, if you prefer. Select stainless steel, 
antique copper or any one of 25 colors custom 
matched to your cabinets. 

Revco Bilt-Ins make possible a new world of 
beauty and convenience. Begin your new kitchen 
planning with Revco. 


S-36 





country. Just 25c 





Address 





to cover mailing 


and your address will bring it to you. City 


Zone State 
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REVCO, Inc., Deerfield, Mich. 
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decorative when fruit is produced. 


With some plants it’s wise to know the sex 


of the plant because the fruits are objec- 
tionable. A female ginkgo has foul smell- 
ing fruits. Willows, cottonwoods, poplars 
make many unhappy because of abun- 
dance of cottony seeds on female plant 
Let’s look at the difference in flowers of a 
typical dicecious plant: 

The female part, known as a pistil, con- 
sists of an enlarged basal portion (ovary) 
and a neck (style) that is tipped by the 
pollen landing field, known as the stigma, 
If the male 
the same flower, the pistil is located in the 
center surrounded by a ring of stamens. 
Sometimes the location of the pistil is 
such that all you see in the center is the 
pollen landing field. 


and female segments are in 


The male segment of a flower, known as 
a stamen, consists of a stalk (filament) 
topped by a pollen sac (anther) that con- 
tains the fine dust-like pollen. 

In dicecious plants like skimmia, the flow- 
ers plant show only fertile 
stamens, their plump anthers loaded with 


on a male 






pollen, and no well developed _pistil 
present: 
*—ANTHER { FERTILE 
|}+—FILAMENT({ STAMEN 


la 


The flowers on a female plant will have 
only a well developed pistil and possibly 
the stalks or sterile stamens tipped by 
thin, weak, pollenless anthers: 


~y=— STIGMA 
STERILE (STYLE > PISTIL 
Sram gy OMe" 
NSN 


\ 


If you have a dicecious plant, you have to 
give it a spouse before you can get fruit— 
on the female plant. If you have a group 
of female plants, purchase of one male 
may solve your problem. However, if you 
have an all-male group, you may want to 
buy several female plants, since they are 
the only fruit producers. 

Nursciies are 
aware the peculiarities of dicecious 
plants. Some sell grafted plants—a male 
branch is grafted the female plant. 
Some are developing fertile strains on 
such plants as English holly. Ginkgo is 
being propagated by cuttings from the 
male tree. We’ve seen nurseries advertis- 
ing male aucubas, which should indicate 
to you that they will not bear fruit. 
Chances are that if you buy a dicecious 
plant, your nursery will tell you what to 
expect. If you are not sure, ask. If you 
already have one and it won’t fruit, take 
a good look at the flowers, then buy the 
appropriate mate for your plant. 
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} years longer with this wear-resistant 


Extra-duty Pittsburgh WALLHIDE 
Rubberized Satin Finish used by 
schools and hotels is available for 
home use in hundreds of colors. 
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SET 


Now your rooms can keep that just-painted look 


@ Walls of Como Blue Pittsburgh WALLHIDE 





» 


Rubberized Satin Finish bring out the unusual 
charm and distinction of this living room. 





oe Pea is > i. =f 4 rae fig's 


Vv > * 35.7 iS 


This handsome bedroom takes a restful 


feeling from walls finished in Chocolate Pitts- 
burgh WALLHIDE Rubberized Satin Finish. 


@ The warmth of Camellia Pittsburgh WALL- 








HIDE Rubberized Satin Finish accents the 
friendly atmosphere of this living room. 


Handy COLOR SELECTOR at your Pittsburgh dealer’s 
shows you hundreds of Maestro Colors available in: 
WALLHIDE Rubberized Satin Finish and WALLHIDE 
Alkyd-Type Flat for walls; WALLHIDE Gloss and SATIN- 
HIDE Enamels; suN-PROOF House Paint and Trim; 
Shake and Shingle Paint; New Rubberized CEMENTHIDE 
Masonry Paint. Take home color chips, if you wish. 
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GENERAL OFFICES: PITTSBURGH 22, PA. 








Choose the wall paint that stands 

up even in a houseful of lively 

children! It has been “‘Kid-tested” 
in thousands of homes! 


ERE’S the beautiful Pittsburgh 

wall finish that’s rubberized for 

velvet-like smoothness and rubber- 
like toughness! 


Now available in hundreds of colors, 
this specially made, long wearing 
paint goes on quickly and easily 
from brush or roller. Even beginners 
get a smooth, uniform finish. 


The tough, hard surface of Rubber- 
ized WALLHIDE gives armor-like 
protection against bumpsand scuffs. 
It retains its ‘“‘just-painted”’ look 
years longer, even in a houseful of 
active youngsters! Dirt and stains 
can’t penetrate its elastic film. You 
can wash it again and again! 
Drying is super-fast and rooms are 
ready for use again within an hour. 
There is no “‘painty”’ odor. 


wall paint 
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1. Fast to Apply— 
Goes on quick and easy 
with brush or roller. 





2. Fast to Dry— 
Rooms are ready for use 
an hour after painting. 





3. So Easy to Wash— 
Dirt, lipstick, inkspots, 
crayon wipe off quickly. 


Get FREE— z - 
Color Book ‘ { i 
at your Pitts- vf Hi 
burgh Paint Livino In COLOR 
dealer’s. It’s 
packed with 
new deco- 
rating ideas 
and color 
schemes. 





ITTSBURGH PAINTS 


NTS « GLASS + CHEMICALS + BRUSHES «+ PLASTICS + FIBER GLASS 


IN CANADA: CANADIAN PITTSBURGH INDUSTRIES LTD. 












A. O. Smith celebrates 


3000000 glass-lined 


water heaters with a 


3000000 


CONTEST 
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YOU CAN WIN A FREE TRIP TO 


e@ 


OLS OA .. 


rrr lO... ron two 


—OR EQUIVALENT IN CASH! OR WIN ONE OF 100 OTHER PRIZES’ 
















A aor 








Test nome Hus Permaglas Woto Heat . 
It’s easy ...no jingles or sentences fo write 


All you need to do to win this big, easy contest is to think of a “ : 
name that best describes the new Permaglas water heater There’s 
nothing to buy, and no long writing todo To enter, just drop in 
to see your nearby Permaglas dealer. He'll give you your contest 
rules and an entry blank... and tell you about some Permaglas % $ 
features that may help you think of a name. He'll show you the new ( 
aqua-and-copper styling, and the exclusive EYE-HI temperature : 

















i 
control. He'll tell you about patented Permaglas HEETW ALL % 
design, and he'll point out why Permaglas has the only proved | 
giass-lined tank, for a really dependable supply of sparkling 
clean hot water for years to come. 

las | 
see our POFMAGI4S veaer Now: : 
Your Permaglas dealer has entry blanks, full contest rules, and 3 
a list of all of the wonderful prizes to be given away. Enter NOW ; 
-.»you can easily be one of the lucky winners. : 
4 ist Prize — Two-week all-expense trip for two to Europe 3 
Why 3,000,000 glass lined water heaters 2nd Prize — Two-week all-expense trip for two to Hawaii ‘ 
} H U 3rd Prize — Two-week all-expense trip for two to Bermuda : 
} are important to YO PLUS 100 ADDITIONAL VALUABLE PRIZES! } 
Everybody knows that glass can’t rust, but it took Permaglas : 
i way back in 1939—to show that glass was one sure way Dorit delay...Covtest closes midnight May /5,/956 
to prevent rust in a water heater. But just any glass won't do. # if you have purchased s Permagles water heater, any model, | 
Ordinary pot-and-pan porcelain enamel quickly deteriorates between February 1, 1956, 2nd May 15, 1956, and your suggested , 
. , ry h rater. name is selected as one of the winners, the entire cost of the 3 
wader constant contact with very hot water water heater will be refunded to you by A. O. Smith Corporation. t 
/ 
i Since 1921, A. O. Smith has been coating steel with glass. i 
) A. O. Smith engineers tested thousands of glass formulas ex- ral in ers AF ee 
; 





haustively before they found one that was tough enough for 
water heater use. The A. O. Smith Formula is the only 
glass really proved in water heaters ... and now over 3,000,000 


families know it. 





Permaglas | 


wh 3 
Through wore @ better way . M. 


When you buy Permaglas, you get the only proved glass- 
lined tank. Added to that you get patented HEETWALL con- 
struction for more efficient water heating, and for elimination 





of scalding hot water. Too, Permaglas gives you the only g Ay 

EYE-HI temperature control, plus styling that makes all other A 0 Smith J}, ay 

water heaters old fashioned! owe fay . 2 
Poco? of ati on] ae .. 





® 
a | get Permaglas ... with the ONLY Permagias Division, Kankakee, Il. ® Licensee in Canada: John Inglis Co. Lid 
glass-lined tank proved by 3,000,000 families 
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) If you like the informality of sitting on the 
} floor but not the effort of getting up and 
) down, a low bench offers a pleasant com- 
* . 

) promise. Half of the bench pictured above 
} may also be used as a showcase for a 
' collection of house plants. 


When you need an extra seat, put away 
the tray of plants and set a cushion in its 
place. You may want to alter the dimen- 
sions of the bench to fit cushions you 
already own. The tray, which can be of 
brass, copper, or galvanized metal, should 
be the same size as the cushion and about 
1 inch deep. You can have it made at a 
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CLYDE CHILDRESS 





Potted succulents on metal tray fill one-half of bench top. Granite chips provide 
Whenever you need extra seating, you may replace tray with cushion 


Plant display and bench in one 


sheet metal shop. Put a layer of 14-inch 
granite in the bottom of the tray. 

The base of the bench is 34-inch plywood, 
with extra pieces of the same thickness 
added around the outside so you can at- 
tach the 6-inch brass legs. You might use 
longer legs or legs of a different material. 
A 2-inch hardwood molding is set over the 
edges of the plywood to make a shallow 
wall around the plants and the cushion. 
Give the molding a clear finish. Plywood 
surfaces may be finished to protect the 
wood: however, they will be concealed by 
molding, cushion, and tray. 
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SEE DETAIL A 


SECTION VIEW 


Edge of the molding extends %g inch above the plywood frame to form a lip around 
the top of the bench. The 2 sections are divided by a *g-inch by Y2-inch strip 
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NLULPER 


REEL TYPE 


POWER LAWN MOWER 
18” and 20” CUTTING WIDTHS 


Outstanding design, sturdy construction and 
highest quality, have constantly characterized 
all COOPER Power Lawn Mowers. Thousands 
upon th ds of satisfied ‘‘KLIPPER’’ owners, 
testify to these many exclusive features for fine 
grass cutting and con- 
venient easy operation. 














































Moderate in cost for such 
high quality, ‘‘KLIPPER"’ 
power lawn mowers are 
built to give many years 
of economical, dependa- 
ble and trouble-free lawn 
mowing service. 
Fully powered by 
Briggs & Stratton 
4-cycle en- 
gines. 





TRIMMER TYPE 


POWER LAWN MOWER 


18” and 20” CUTTING WIDTHS 


These new Trimmer Type 
COOPER “Cyclo-Mo”’ 
Rotary Mowers provide every- 
thing that could be expected 
in a Rotary Power Mower — 
good design and rugged con- 
struction, easy handling with 
plenty of smooth, dependable 
power — from latest model 
Briggs & Stratton 4-cycle en- 
gines — under all grass cutting 
conditions — plus the added 
advantage of NON-SCALPING 
and free even grass distribu- 
tion without piling up 
or windrowing cut- 
tings. The new Cooper 
““EDGE'N TRIM” 
— coming soon. 
Write for dealer 
name andat- 
tractive lit- 
erature TO- 
DAY. 






BUILT FOR THOSE WHO WANT THE BEST 


Cooper Manufacturing Co. 
762-764 South First Ave. @ Marshalltown, Iowa 
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Only 1) a Ic a y : =. 


Ends waste, saves money 





Get 2-ply Delsey tissue 
in white or bath towel colors— 


Soft like Kleenex tissues 








These giant trees originally 
were planted in California and 
Arizona as windbreaks and 

for timber and wood. 


Today, their foremost practical 
value is wind control. They 
have changed localities from 
windy wastes to comfortable 
climates. 

They have great values in 
your visual environment, too. 
On flat land they give a 
skyline—on a hillside, 


a grand forest cover. 


JOSEPH F. WILLIAMSON 


Continual leaf fall is one price you pay 
to keep these picturesque trees. Here, 
we tell of ways to garden in spite of it 


GLADYS DIESING 


The beauty and the grandeur of the giant eucalyptus trees, so much a part of California 
and its coastal skyline, come with some penalties—when trees are on your property. 
How do the advantages and disadvantages balance when all the facts are in? 


Gardening under the hig eucalyptus 


You lead a special kind of life when you 
live under or close to California’s giant 
eucalyptus trees. The gardening you do 
is different from other people’s garden- 
ing. Tough, leathery leaves, long strips of 
bark, and hard, little, marble-sized seed 
pods are part of your outdoor life on any 
day of the year. Even your clothes smell 
faintly different. 

If you are one of the “eucalyptus people,” 
you have probably reacted in one of two 
ways: You put up with the inconveniences 
because you like the grand-size, and pic- 
turesqueness of these trees, with their 
beautifully formed trunks and branches. 
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Or you curse the giant eucalyptus as a 
messy abomination and a hazard to 
California living. The tree most often 
spoken of in this way is the blue gum 
(Eucalyptus globulus), the “ol’ debbil” of 
the eucalyptus clan. 


The giant eucalyptus has been praised, 
cussed, and discussed in thousands of 
California living rooms since homes first 
started going up in the old eucalyptus 
groves. Are the trees worth keeping close 
to a home? Of course, the question will 
never be settled, but it approaches a 
showdown as more homes are built in 
old eucalyptus groves, It’s time to con- 


sider what we might lose by a large-scale 
removal of these trees. 

In the first place, we might, in time, lose 
a distinctive feature of the landscape. As 
an “adopted native,” the giant eucalyptus 
has become practically a trademark in 
many sections of California. 

In the second place, we might lose a valu- 
able climate modifier, You often find that 
the eucalyptus grove was planted there 
in the first place as a windbreak. The 
wind still crosses the area, but the trees 
have long since buffeted most of it up into 
the sky.’ Take all or most of the big 
eucalyptus off the land, and you may find 
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forget your arden? 


Your garden, like your 


family ~is a living, 


THE GRASS IS ALWAYS GREENER 


ON THE GAVIOTA SIDE OF THE FENCE 


Stop starving your garden for ‘es QU. 


months. Feed your living gar- @X. 

den as you do your family, reg- A G AVI OT A 
ularly and lightly. Your garden ' 

will be the envy of everyone if 

you'll put it ona monthly feed- 

ing diet. Your nurseryman will 

tell you to ure GAVIOTA 

products once a month. 


MADE IN THE WEST fuatttd, (r WESTERN SOIL 


SINCE 1890 MORE WESTERNERS HAVE USED 
GAVIOTA GARDEN PRODUCTS THAN ANY OTHER BRAND 


212 





that you are once again back on the 
windy hill or plain that the pioneers took 
such pains to modify 40 to 90 years ago. 


EUCALYPTUS DOESN’T 

“POISON” THE SOIL 

It’s been a long time now since we've 
heard anyone proclaiming that eucalyptus 
trees “poison the soil.” Big eucalyptus 
left to their own devices can appear to 
poison the soil. What actually happens, 
unless you take preventive measures, is 
that the heavy shade, thirsty roots, and 
deep litter of fallen leaves and bark 
makes the soil almost uninhabitable for 
small plants. 

Many fine gardens under eucalyptus trees 
prove: (1) that with constant mainte- 
nance, you can control the shade, litter, 
and root competition well enough to grow 
most of the shade loving or shade tolerant 
plants under the trees; or (2) that with 
average maintenance, you can grow a 
select group of plants that tolerate these 
conditions (plants are listed on page 220). 
First, let’s look at the maintenance neces- 
sary to grow a garden with plants of your 
choice under eucalyptus trees. 


WHAT TO DO ABOUT THE SHADE 
Because of the way a big eucalyptus tree 
grows, you cannot have it thinned out, 
as you would an oak, a magnolia, or other 
wide spreading trees. Conventional thin- 
ning usually leaves eucalyptus branches so 
exposed or sparsely leafed in places that 
they are more subject than ever to break- 
age in high winds. 

You can let more light into a grove by 
removing some of the trees (every other 
one, or two out of every three) or by re- 
moving many trees in sections or swaths. | 
There is an element of danger in this 
scheme—see Are eucalyptus hazardous? 
on page 218. Of course, you can also cut 
down all the eucalyptus trees on the 


BLAIR STAPP 


Not very pretty, is it? In 3 years it will be 
a grand size again. Cutting back is a 
common practice if owner fears height 


SUNSET 








on the 
ers took 
ars ago. 


e we've 
alyptus 
alyptus 
pear to 
appens, 
ures, is 
»ts, and 
d_ bark 
ible for 


us trees 
mainte- 
, litter, 
to grow 
tolerant 
at with 
grow a 
te these 
ze 220). 
e neces- 
of your 


E 

tus tree 
ed out, 
or other 
al thin- 
iches so 
es that 
. break- 


ove by 
y other 
- by re- 
swaths. 
in this 
urdous? 
ilso cut 
on the 


AIR STAPP 





will be 
k is a 
height 


NSE? 


Outsells all other 
Rotary Tillers 


combined with 
Professional Growers 


wa 





5-in-1 aciion “tees 
Unique hoe-like action lifts, breaks, loosens, aerates 
and mulches soil all in one operation. Actually 
improves and preserves soil structure. 


Simply guide it 

ROTAVATORS do all the work. Power is applied 

separately to BOTH wheels and tiller, Controlled, 

uniform tillage with effortless handling. 

World's most complete line 

Four models include budget-price Bulldog, all-pur- 

pose Bantam, commercial grower's Yeoman and 

Gem. First choice with professionals in 83 countries, 

All ROTAVATORS feature preferred rear tillage. 
FREE Soil Improvement Book 

Vital information on soil structure and rotavation. Write, 


BRADY-HOLMES CoO. 


Distributors 
Palo Alto, California YOrkshire 7-8584 


Free Demonstration at ROTAVATOR Dealers 
CALIFORNIA 





ATWATER 


Kirby Rentals & Sales 
UBURN 


Lee’s Equipment 
CONCORD 

Garden Equipment Co. 
UREKA 


Garden Equipment Center 
FERNBRIDGE 

Barnes Tractor Co. 
FORT BRAGG 

Bachelor Welding Service 
FRESNO 


King’s Garden Center 
GILROY 
Quality Feed & Farm 


Mart 

GREENFIELD 

L. A. Hearne Co. 
GUSTINE 

Gustine Feed & Seed 
HAYWARD 

Bar-Hein Tractor Co, 
HOLLISTER 

Brown & Chapple Co. 
KELSEYVILLE 

Kirkpatrick’s Hardware 
KING CITY 
L. A. Hearne Co. 
LAKE PORT 

Lake Port Feed & Seed 
LOS MOLINOS 

Edward Sherman 

ADERA 


Richards Garden Suppl: 
MARYSVILLE ima 
Elmer Hunt 
ESTO 
Berry’s Trailer & 
Equipment Rental 
MOUNTAIN VIEW 
B & H Equipment Co. 
NAPA 


Cudaback’s Nursery 

Warner Ritz Tractor Co. 
NEVADA CITY 

Mother Lode Sales 
DAKLAND 


Pacific Saw Works 
ORLAND 
Macy & Co. 


FALLON 
Valley Equipment Co. 
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NEVADA 
RENO 


OROVILLE 
Gibbons Equipment & 


Repair 
PASO ROBLES 
Cooperative Farmers 
Supply Co., Ine. 
PETALUMA 
Holm Tractor Co. 
PLACERVILLE 
Spence Plummer 
RED BLUFF 
Breese Farm Equipment 
REDDING 
Redding Saw Works 
RIO LINDA 


Archway Auto Supply 
SACRAMENTO 

Bar-Hein Tractor Co. 

Bell & Bell Co. 
SALINAS 

Farmers Mercantile 
SAN CARLOS 

Vern & Flynn Rentals 
SAN FRANCISCO 

Owen Equipment 
SAN JOSE 

S & W Equipment Co. 
SAN LUIS OBISPO 

Farmers Hardware 
SANTA CRUZ 

Waidelich’s 
SANTA ROSA 

Gardener’s Aid 
SEAS 

Brooks Cyclery 
SONOMA 


Ed Peterson 
SONORA 

Millard’s 
SUSANVILLE 

Smith Feed 
TALMAGE 

Dick’s Cabinet Shop 
UKIAH 


Holz Company 
VALLEJ 

Du Bois Sales & Service 
WATSONVILLE 

Farmers Mercantile 

ILLOWS 


Bill’s Motor Service 


N 
Gus’ Rentals & Sales 





place, but you might regret this later for 
esthetic or practical reasons. 

As a third choice, best for blue gums, you 
can have a tree pruning company top one 
or more of your big eucalyptus trees. The 
tree is cut back to a king-size stump 15 to 
30 feet high. New sprouts of the unique 
blue-gray juvenile growth will come out 
along this trunk almost immediately. 
Within 6 months the stump will be cov- 
ered with foliage. Some of the new shoots 
will soon begin to dominate, and in a 
few years, you will have an orthodox, 
branched tree again. 

After you have a tree topped once, you 
should figure on calling the tree men back 
to repeat the job every three years. New 
side branches from a headed tree don’t 
seem to have the strength of normal 
growth, and they are more likely to break 
off as they get older. When the tree men 
return in three years, they will thin out 
and head the tree back again before the 
new growth gets too large. 

Ideally the stump is cut high enough to 
include some branches which are also 
stubbed. This makes more growing points 
for new growth and produces least pos- 
sible amount of unmanageable, heavy, 
new shoots. 

Eucalyptus trees have a great capacity 
for regrowth. Even when you cut a tree 
down and leave only a low stump, new 
sprouts will grow up around the perim- 
eter. At first, the new growth is con- 
siderably more lush than the mature 
foliage. (Seedlings show the same growth.) 
Several of the shoots develop into new 
trunks, and in four or five years, you will 
have two or three small, fast growing 
eucalyptus trees coming out of the stump 
where one tree grew before. 

The regenerative eucalyptus has been 
supplying California ranchers with fire- 
wood for years. In fact, some historians 
say that the ready supply of eucalyptus 
firewood saved California’s native oaks 
from near extinction. 

In order to get rid of a eucalyptus for 
good, often you wish to get the stump 
out, and that costs extra money. 

The average cost of removing a big euca- 
lyptus tree—cutting the tree, sawing it 
up into cordwood or carrying it away, 
pulling the stump, and carrying it off the 
place—ranges between $200 and $500. 
But it can be as low as $100 or as high 
as $1,000. The cost will be lower if there 
are no buildings or shrubbery beneath 
the tree so it can be felled as forest trees 
are felled. If the trunk is accessible to a 
bulldozer, the cost may also be low. In- 
accessibility to equipment and crowded 
quarters raise the cost much higher. 

You can kill the stump with chemicals 
and leave it to rot out. During its decay- 
ing years, cover it with a vine or a ram- 
bling ground cover. Kill the stump by 
making a frill in the bark all around the 
side of the stump and pouring in a 2,4-D 





PETER PUTTER'S 





ON HOME REPAIR 


How can I repair the ugly crack 
around our bath tub? 


Use SCHALK’S TILE PASTE. Easy 
to apply because of applicator noz- 
zle on tube. Really stays stuck. What’s 
more, it stays flexible and waterproof. 


Can hardened latex be removed from 
a paint brush? 
You bet it can—with SCHALK’S 
" LIQUID SAVABRUSH. In fact, it 
cleans any kind of paint from any 
kind of brush. Yet it is harmless to 
the finest natural, nylon or synthetic 
bristle. And with less than 1% evap- 
oration it can be used over and over. 


How should I patch cracks in plaster 
or wood? 

Use SCHALK’S PATCH PASTE. 
Clean crack thoroughly; apply with 
clean putty knife; smooth it out. 
You're all set to paint. 


Why don’t my floors sparkle? 


When built-up layers of wax are 
allowed to remain on a floor, the new 
wax surely won’t shine. SCHALK’S 
LIQUID WAXOFF is specifically 
designed for these hard-to-do floor 
jobs, and for removal of self-polish- 
ing type waxes. Yet it is non-inflam- 
mable, non-toxic; and so mild it can 
be used on any floor surface. 
Must I buy a new roller cover every 
time I paint? 
Not at all. One can of SAVABRUSH 
ROLLER-CLEANER cleans from 7 to 
10 roller covers, and the paint doesn’t 
come out in the roller can. Instead, 
the paint is turned into soap suds that 
wash down the drain. 
FREE: 11 folders on the care and repair 
of your home. You will find these and other 
Schalk Products recommended by Peter Putter, at 
paint, hardware and department stores everywhere. 
Would you like a set of 11 folders on the care and 
repair of your home? This coupon brings them free. 
Address: Peter Putter, Schalk Chemical Company, 
351 E. Second St., (Dept. $3) Los Angeles 12. 





















makes the difference! 


Powerful insecticide kills undersoil pests 
that cause ugly brown, bare patches in lawns 


Even the best-kept lawns are shot treatment with dieldrin will 
often ruined by insect damage _ control soil insects for years. 
below the soil. Tiny soil pests Make certain that your lawn is 
chew up grass roots, causing brown not attacked by soil insects this 
patches and bare spots. You can year. Treat with powerful, long- 
protect your lawn against this lasting dieldrin. Your garden 
unsightly damage by applying supply or hardware dealer has 
powerful, long-lasting dieldrin well-known brand 
early in the season. formulations con- 

Dieldrin controls ants, white taining this proved, 
grubs,sod webworms(lawnmoths), effective lawn in- 
mole crickets, and a host of other _secticide. Ask for 
lawn pests. An inexpensive one-_ dieldrin. 


SHELL CHEMICAL CORPORATION 


AGRICULTURAL CHEMICALS DIVISION 
100 Bush Street, San Francisco 6, California 











or ammonium sulfamate 





and 2,4,5-T 
brush killer. 


HOW TO FIGHT THE ROOT 
COMPETITION 
Shrubs, perennials, ground covers, and 
lawns can grow under or near eucalyptus 
trees, but they will grow weak and sparse 
if you give them only normal garden 
feeding and watering. The plants under 
eucalyptus trees must compete mightily 
with these trees’ roots. You have to sup- 
ply both trees and the plants with food 
and water. 























Dig around under a eucalyptus, and you 
will see why this is necessary. Often, a 
mesh of fine feeder roots fills the soil right 
up to the surface. That root mat may be 
the secret of the eucalyptus’ drought 
tolerance. Furthermore, it seems that the 
smooth sickle-shaped leaves hanging ver- 
tically in the tree’s top catch passing 
moisture—dew, fog or rain—and drip it 
straight down to the mat of roots below. 














As far as a watering schedule is concerned, 
the best rule is to water often enough to 
keep the soil damp to the touch, Put it 
on heavily when you do water. Water a 
wide area to cause a distribution of the 
eucalyptus’ surface roots. Pin-point wa- 
tering causes an intolerable root concen- 
tration to take place. 

Feed heavily and often. You will soon be 
able to work out a schedule for your par- 
ticular situation, a schedule that will keep 
the plants in maximum growth. 

















Another way around this root problem 
is to grow your under-eucalyptus plants 







in tubs, boxes, and pots. 







In a Beverly Hills garden, we saw the 
area under several big blue gums (Euca- 
lyptus globulus) covered with decomposed 
granite. Big tubs of golden bamboo filled 
the back area, and scaling down in front 
of them were more tubs and pots of 
fatsias, tree ferns, and Philodendron sel- 
loum. In a situation like this, a litter of 
eucalyptus leaves can remain for some 
time on the paving before raking and 
make a pleasant walking surface. 







In a Fresno garden, two large, handsome 





white gums, sometimes called manna gum 
(Eucalyptus viminalis), are surrounded 
by a concrete terrace. Because expansive 
root growth and trunk growth of the trees 
would break concrete, low seat walls en- 
closed the trunk bases, leaving 4 to 10 
feet of exposed soil between crown and 
the paved area. Tubbed plants are kept 
on the paved area and on the open soil 











area inside the seat-wall enclosure. 





In La Jolla we saw a concrete-terraced 
container garden under a eucalyptus tree; 
all the plant boxes sit on the concrete, At 
the edge of the terrace, there is a low 
gutter of exposed soil. This arrangement 
makes it possible for the owners to hose 
the litter off the paving into the gutters 
at the edge. There, the leaves decay in 
due time. Or at intervals they can be 
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Expect your Eclipse Mower 
to last Years Longer 





Complete line of MOWEPSS — 12 rotary, reel and sickle bar power mowers in sizes | 


including estate models with riding sulkies .. . 


from 17” to 36”... 


16” and 18” sizes. Whatever the area or turf condition of your lawn, whatever type of mower 


you prefer, whatever your budget may be —there’s an Eclipse mower that’s “just right” for | 


Expect your Eclipse 
to start easier, too! 


From the first start . . . you just naturally 
expect more from a mower branded with the 
name Eclipse. You’ve learned through the 
years that there’s quite a difference in 
mowers: that price alone is just a small part 
of the story. 

Families who have used Eclipse mowers 
for 5, 10, 25 or even 50 years constantly 
report figures that mean just one thing: 
Eclipse is the least expensive mower you can 
own! And aside from the low cost per year 
— isn’t it worth a great deal to have a mower 
you can depend upon—one you can be 
proud to own? 





Proof of economy 


A typical, unsolicited letter (name and 
address available on request) tells of an 
Eclipse reel type power mower with a main- 
tenance cost of only 87¢ in five years! The 
only expense was for one spark plug . . . in 
not one but five seasons of regular operation! 
This, perhaps, is better than average, but 
not at all unusual for an Eclipse mower. 

Whether you prefer a reel or rotary type 
power mower, when you visit your Eclipse 
dealer, you'll notice construction features 
that add a few dollars to the price tag... 
but add extra years of low-cost, trouble-free 


and 9 hand models in 





you! (Leaf mulchers are available for Eclipse rotaries, to end forever your leaf raking problem!) | mowing satisfaction. 





Point-for-point comparison 
proves Eclipse biggest 
value in power mowers today 


When you buy a mower—consider the 
cost, not for just today, but how much will 
it cost you per year? It’s a fact that Eclipse 
is the least expensive mower you can own— 
and a comparison of construction features 
will quickly show you why this is true. All 
cutting parts are especially tempered to 
mow better, last longer. They’re powered 
exclusively by dependable Briggs & Strat- 
ton 4-cycle engines. Eclipse does not use 
“economy” model engines; only rugged, 
powerful, heavy duty engines that give 
good service year after year with minimum 
care and attention. 

A look at the body or housing . . . the 
sturdy wheel mountings . . . the adjustable 
Natural Grip steel handles that are de- 
signed to prevent arm, shoulder and back 
fatigue . . . in fact every detail gives evi- 
dence of the extra quality built into Eclipse 
mowers. If you want more for your money 
— get an Eclipse! 
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CHOICE OF 3 EASY STARTERS 


PULL ROPE RECOIL STARTER ELECTRIC STARTER 
Now you can select the size and style of Eclipse you prefer —in reel or rotary 
models — and get the kind of starter you like best. The regular pull-rope starter 
is easy to use — because the dependable Briggs & Stratton engines take hold 
right now ... no huffing or puffing. And if you like the convenience of an auto- 
matically rewinding cord, you'll find the new, improved recoil starter suits you 
perfectly. But the BIG news in starters this year is the new low-cost electric 
“plug-in” starter that makes mowing almost effortless. All you have to do is touch 
the plug to a standard 110 volt a.c. outlet . . . and away you go! So whatever 
your mower preference . . . whichever way you prefer to START your mower 
. . . you can expect to find the easy answer in ECLIPSE. Write for free folder 
today. The Eclipse Lawn Mower Co., Dept. 3611-A Market Street, San Fran- 
cisco 3, California. 
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ARM YOURSELF NOW 


against insects, weeds, blight... with low-cost 


HUDSON sprayers and dusters 


You can be sure you have the right equipment to control pests 
that attack you, your family, your home and garden when 
you have Hudson quality sprayers and dusters to apply today’s 
effective insecticides, weedicides and fungicides. Hudson makes 
the only complete, quality line . . . the brand to demand! 





SIMPLEX® Compression sprayers, simplest, SUBURBAN* Power Sprayer completely an 
safest ever built! Easy to fill and use. Cover swers your need for ef a vl spraying of any 
seals from inside: the higher the pressure, the solution Positive piston pump, dasher-type 
tighter the seal! 314 and 4-gallon sizes. agitator, 5-Spray nozzle, 10-gal. capacity. 


DUSQUIK* Duster dusts with steady cloud or 
single puff. It's light, easy to use, built to last! 
> 


Has built-in — on cap for easy filling, 2 
tubes, swivel nozzle. Capacity: 2 Ibs. 


FAVORITE® Compression Sprayer, the most 
wanted garden sprayer! Light, handy 2-gallon 
size. Finest features: Saf-T-Lok* cover, Nu 
Action* pump, 5-ft. hose, adjustable nozzle 


TS 


TROMBONE® slide- 
pump sprayer sprays fog or 
long-range stream from any 
container for any purpose. 
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HYDRA-GUN* Sprayer for 
fine or coarse spray, contin- 
uous high pgessure, shoots 
25 Ft. %-gal. glass jar. 


ECLIPSE®* all-stainiess 
steel sprayer, 
Has 2-Spray® nozzle 


1eF HUDSON 





ADMIRAL“, world’s best-known hand dus- 
v nd ter! Applies any dust perfectly in garden or 
home. Capacity: 1 Ib. 





PORTA-SPRAYER’ 1 


17% -gal. High nS 
pressure, ne NEBU-LIZORS* 
Wi) 4-jets for greater kill 
Lies a of flying insects. 


MATADOR® Power 
Sprayer. 15- and 30-gal. 
sizes for larger spraying 
jobs. 


WEED-SHOOTER® is 
a spot-sprayer for kill- 
ing lawn weeds. Puts 
spray on weed in a sin- 
gle stroke; shield pro- 
tects nearby sensitive 
plants. A great labor 


SIGN OF THE BEST BUY 


on OR gMruns 
‘* Guaranteed by > 
_ ae All available wherever hardware 
45 « i v 
=— and garden supplies are sold. 


H. D. HUDSON MANUFACTURING COMPANY 
43-45 Main Street, San Francisco 5, California 


© 1955 H. 0. H. MFG. co. 


rIrttiti it ttt tite 4 #TRADE MARK 
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shoveled up and burned or composted. 
Over bare ground, always block contain- 
ers up off the soil so that the eucalyptus 
roots won’t grow up into the containers. 


HOW TO DEAL WITH THE 
EVERLASTING LITTER 

In South America several years ago, a 
scientist measured the amount of litter 
dropped each year in an acre grove of 
large eucalyptus trees spaced 8 feet apart 
The fallen leaves, twigs, and seed pods 
average a little over 6 tons an acre every 
year. At that rate, then, you could expect 
a ton of trash a year on a 60 by 120-foot 
lot if it was filled with trees spaced 8 feet 
apart (that’s 105 trees, something of an 
exaggeration). There is no seasonal let-up 
A big gum tree, especially a blue gum, is 
always dropping something. 

If you love your gum trees enough to 
keep all of them—thousands of hom« 
owners do—and if you are determined to 
grow an orthodox shade garden of lawn, 
mixed shrubbery, and many different 
kinds of annuals, perennials, and bulbs 
beneath them, there is only one answer 
you must be willing to rake up a light 
load of trash once a week or a heavy 
load at least once a month. 

Most of the large, wheel-driven lawn 
sweepers will pick up eucalyptus leaves 
and seeds on lawns, terraces, driveways, 
and walks. A sweeper will simplify your 
job immensely, but it works well only on 
flat or nearly flat ground. Unfortunately. 
most eucalyptus gardens are on hillsides 
So the bamboo or wire rake remains the 
most used tool in the eucalyptus garden 
A rotary lawn mower can have a big 
place in a eucalyptus dominated garden. 
Its fast whirling horizontal blades will 
chop right through eucalyptus seed pods 
or throw them out. With a reel mower, 


you have to rake first, or the seed pods 
will jam between the mower’s blades and 


cutting bar. 

You can also use a rotary mower to chop 
up the leaves lying on the ground or in 
windrows you’ve made by raking. Break- 
ing the leaves up into fine particles will 
make them deteriorate fast and speed 
their breakdown into soil aiding humus. 
The ideal device is a motor-driven com- 
post grinder (cost is around $175). 

As we said before, there is nothing poison- 
ous about eucalyptus leaves, Their only 
fault is that, being thick and leathery. 
they break down so slowly that they will 
smother small plants trying to grow un- 
derneath them. You always have to hand- 
pick the leaves off small, delicate plants. 
We know many gardeners who go out into 
undeveloped eucalyptus groves to collect 
the leaf mold from under the current sea- 
son’s coating of dry leaves; they use it 
for potting mixes and a topdressing. 
Rotted eucalyptus leaf mold is as rich in 
nutrients as oak or any other leaf mold. 


We know just a few gardeners who have 
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Your goal: an attractive permanent 
lawn that will stand up well, yet 


You need, but fast, grass that can 
survive rough kids-and-dog-type 


t into need only reasonable care. So pick usage. So call on Northrup King 
ollect Northrup King FORE. Its good PAR. It’s a rugged blend of fast- 
t sea- perennial grasses include plenty of sprouting grasses that will quickly 
se it hardy fescues for quick growth, and produce a thick and sturdy turf, 
aie bluegrass for lasting beauty. with minimum work from you. 

ol 8 For a sturdy attractive lawn, plant For a quick economy lawn, plant 
nol. NORTHRUP KING FORE LAWN SEED. NORTHRUP KING PAR LAWN SEED. 
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Whatever you favor for your 
special lawn care, reel or rotary 
mowers, BOLENS means safer operation, 
combined with perfect balance to 

give you a lawn that looks custom 

cut as a golf course. 

All 6 BOLENS rotary power mowers, 
ranging from the electric 18” power mower, 
to the all new 21” side trim, side discharge 
power mower, complete four big jobs 

of lawn maintenance, trims neater, cuts 
weeds, mulches dead leaves and 

gives an even cut. 

Have your BOLENS DEALER demonstrate 
any of the 9 mowers. They are all 
economically priced for you. 


NATIONAL BOLENS MONTH IS NEAR 


BOLENS PRODUCTS DIVISION 


Food Machinery & Chemical Corp. 
277-F South Park St.,Port Washington, Wisconsin 


SMOOTH MOWING 


with a finger-tip controlled 



















OR Try ONE OF 


3 BOLENS 
REEL TYPE 
MOWERS 
... Outstanding 


in every 
rugged feature. 














Worms can 
kill your dog 


The two most frequent types of 
worms in dogs are common 
hookworms and the large round- 
worms. 

Common hookworms live on 
your dog’s blood and can kill 
him. Roundworms rob him of 
part of his food. 

You can see the large round- 
worms, but the far more danger- 
ous common hookworms are 
almost invisible to the naked eye. 
Therefore it is necessary to use 
a product which 
will get rid of both 
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*For puppies and dogs under 10 pounds, use the smailer doses in Sergeant's Puppy Caps 


Sergeant’s’ SURE SHOT Capsules 





types of worms. If you eliminate 
the roundworms alone, you do 
only half the job and can leave 
your dog in great danger. 

You can be sure of a thorough 
worming job when you get 
Sergeant’s SURE SHOT Worm 
Capsules*. It has been proved 
safe and effective against com- 
mon hookworms and round- 
worms. Sergeant’s outsells all 
other worming products 2 to l. 
Use it at least twice a year and 
protect your dog. Only 75c at 
any drug or pet counter. 





made a regular practice of composting 
eucalyptus leaves. With plenty of nitro- 
gen added to assist in a fast breakdown, 
composting is quite possible. We refer 
you to the article, What’s new in com- 
posting? on page 233 of the March 1955 
Sunset. There, we said, “You can compost 
a hoe handle if you grind it fine enough 
and mix it with enough nitrogen fertilizer 
to put its carbon-nitrogen ratio in order.” 
Probably the reason that little eucalyptus 
leaf composting is done is because the 
bin or receptacle would have to be huge 
to take the continuous volume of ground 
leaves, even with a speed-up of decom- 
position by nitrogen fertilizer. 

In practice, the most popular way to dis- 
pose of eucalyptus leaves is to burn them. 
It’s worthwhile to build an incinerator on 
your lot so you can burn the leaves 
quickly and safely at any time of the year. 
If you live in a smog area, disregard this 
suggestion. You can almost cut euca- 
lyptus leaf smoke with a knife if the fire 
isn’t burning well. 


ARE EUCALYPTUS HAZARDOUS? 

Tree experts, foresters, and park superin- 
tendents have answered that question for 
us this way: “. . . no more dangerous than 
any other large tree.” After last Decem- 
ber’s big storm and flood in northern 
California, we made an unofficial survey 
of wind-blown trees in the Bay Area. The 
wind blew over more Monterey pines and 
acacias than large eucalyptus. And we 
saw at least as many blown-over live oaks, 
evergreen elms, and magnolias as blown- 
over eucalyptus. 

Also, we were surprised to see more of 
the small eucalyptus species, such as 
E. ficifolia and E. polyanthemos, lying on 
their sides than big blue gums. 

Driving to Napa from San Francisco the 
day the Black Point Cutoff was reopened 
after the flood, we found almost all of the 
old eucalyptus groves standing. The only 
place where we saw toppled trees was in 
one field that was still under several feet 
of water. Usually, soil must be very wet 
before these trees go over. 

We did see freshly fallen branches under 
almost every eucalyptus grove. But once 
again, the branch fall was no greater than 
under many other big evergreen trees. 
Eucalyptus trees that grew up together in 
a grove will stand high winds again and 
again. But you can expect toppling from 
specimen trees that remain after all or 
most of their companions have been re- 
moved from a grove. The remnant trees 
just don’t have their roots knit right to 
stand big winds. Also, the tops of trees in 
a grove give a mutual wind-buffeting pro- 
tection. 

The tall grove of blue gums on the Uni- 
versity of California campus in Berkeley, 
just west of the Life Sciences Building, is 
some 75 or 80 years old and the interior 
trees are 200 feet tall. There is no record 
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Now! Fertilize Your Lawn in 26 Minutes 
with New Double-Rich Plant Food 


... Costs less than '3¢ a square foot! 


WHY PLANTRONS IS SO MUCH BETTER 


PLANTRONS is an amazing double-rich 
eoncentrated plant food for lawn and 
garden with twice the growing power of 
ordinary fertilizers. Specially made for 
quick absorption by lawns, flowers, 
trees and shrubs, PLANTRONS goes to 
work instantly! You see richer, greener 
lawns in a week or less! 


_gpescee LIMITED TIME ONLY! 
INTRODUCTORY OFFERS! 


e FREE LAWN ROTO-SPREADER for dry feed- 
ing with 10 and 25 Ib. sizes. 


e SAVE $1.75 on famous BRADSON LAWN 
SPRAY GUN for spray feeding with 5 Ib. size. 
Get details from your garden supply store today! 
A PRODUCT OF FORWARD HOUSE, INC. 


Subsidiary of Olin-Mathieson Chemical Corporation 
New York, N. Y. 


PLANTRONS is a FORWARD HOUSE trade-mask, 
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WHY PLANTRONS IS SO EASY TO USE 


PLANTRONS can be used as a spray or 
spread dry over your lawn in carefully 
measured, accurate amounts with the 
FREE Lawn Roto-Spreader. Just 10 
Ibs. fertilizes 2000 square feet (average 
lawn area of a 50’ x 100’ plot) in 26 
minutes or less for only $5.85! (Also 
available from 4 oz.—39¢ to 50 Ibs.) 


plantrons § 


for lawns, trees, shrubs, vegetables and flowers 
USE DRY OR IN SOLUTION 


WHY PLANTRONS IS MORE ECONOMICAL 


PLANTRONS double-rich formula 
fertilizes your lawn for less than 14¢ a 
square foot. Works wonders on trees, 
shrubs, plants and vegetables, too! No 
need to buy any other fertilizer when 
you use PLANTRONS ... proven more 
economical, faster acting, longer lasting, 
easier to use! Get PLANTRONS today! 
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Sulphur Spra 


roses and gardens 
Reg. $1.78 


Black Leaf 40 "4 Lime 


the ideal insect and disease control for 
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BLACK LEAF 40 (5-oz. bottle) regular price. ....... $1.39 
Controls aphids, thrips, red spider, 
other sucking and chewing insects 


/ 
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| 
| 
BLACK LEAF LIME SULPHUR SPRAY 
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| 
Controls mildew and rust on roses, other 
plant fungi and diseases jet | 
| 
! 
| 
| 
| 
/ 


BOTH FOR $439 


Se ee ee es ees oe ee ee ee ce ee ee a es es  % 


HOW SMART GARDENERS CAN SAVE TIME AND MONEY. Mix Black Leaf 40 
and Lime Sulphur Spray together (directions on package). One spraying every 
two weeks controls both plant-destroying insects and diseases. And during 
Black Leaf’s big sale you get Lime Sulphur Spray FREE when you buy Black 
Leaf 40! Hurry to your dealer’s now. Quantities are limited. 


HEAR MORE ABOUT NEW BLACK LEAF PRODUCTS. 
TUNE TO ALBERT WILSON’S GARDEN PROGRAM, KGO-TV, SUNDAY MORNINGS. 











of any of these trees falling; but if the 
perimeter trees were removed, you could 
expect the tall ones in the middle to blow 
over some day. 


The strangest quirk of eucalyptus trees 
is the way branches suddenly fall for no 
apparent reason on a hot, still day in mid- 
summer. It’s something that happens in 
various hardwood trees and apparently 
results from stresses and strains during 
hot weather. It doesn’t happen very often, 











Plants that grow 
happily under eucalyptus 


Here are shrubs, trees, and plants that | 
perform well under eucalyptus trees with 
only average maintenance: 


Large plants: 

Abelias 

Abutilon hybridum 

Acacias 

Bamboos 

Bottle brushes 

Bougainvilleas 

Brooms (cytisus, genista, and spartium) 

California coffeeberry (Rhamnus cali- 
fornica) 

Cocculus laurifolius 

Cotoneaster parneyi 

Evergreen euonymus (E. japonicus) 

Fatsia (F. japonica) and fatshedera 

Hakea laurina and H, suaveolens 

Hollyleaf cherry (Prunus ilicifolia) 

Jade plant (Crassula argentea) 

Japanese honeysuckle (Lonicera 
japonica) 

Japanese pittosporum (P. tobira) 

Laurestinus (Viburnum tinus) 

Manzanitas (arctostaphylos) 

Myoporum laetum 

New Zealand flax (Phormium tenazx) 

Philodendron selloum 

Pride of Madeira (Echium fastuosum) 

Primrose jasmine (Jasminum primu- 
linum) 

Sarcococca ruscifolia | 

Southern fremontia (F. mexicana) | 

| 





Spireas 

Sugar bush (Rhus ovata) 

Tarata (Pittosporum eugenioides) 

Tea tree (Leptospermum levigatum) 
Texas privet 

Toyon (Heteromeles arbutifolia) 
Victorian box (Pittosporum undulatum) 
Wigandia 

Xylosma senticosa 


Small plants: 

Acanthus 

Agapanthus 

Amaryllis belladonna 

Aspidistra 

Australian bluebell creeper (Sollya 
fusiformis) 

Bergenia 

Calendula 

Clivia miniata 

Daylilies 

Geraniums and pelargoniums 

Ice plant 

Iris 

Ivies 

Liriope and muscari 

Marguerite 

Narcissus 

Petunia 

St. Augustine grass 

Sand verbena 

Scillas 

Sedums 

Shasta daisy 

Violets 
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Purple leafed plums are well adapted to 
the Salt Lake City climate. The variety 
Vesuvius has leaves that are almost black 


Utah gardenng 
...an March 


If you are a gardener in or near Salt Lake 
City, you can probably expect wintry 
weather to bluster in and out during the 
next three or four weeks. Although you 
can’t always count on doing much digging 
and planting in March, you can select 
deciduous shrubs and trees now and have 
them ready to plant out in case there is a 
break in the weather. If the soil is too 
wet to dig, cover the roots with moist 
soil and wait until it dries a little. If the 
ground is frozen, pack moist wood shav- 
ings around the roots and put the plants 
in shade or in an unheated garage. 

Not all deciduous plant material does well 
in the Salt Lake City area. Some plants 
are not hardy enough to take the inter- 
mountain winters, and others prefer moist 
coastal conditions and a less alkaline soil. 
However, all the shrubs and trees listed 
below have proved their worth in this 
climate. Since you can tell more about a 
tree’s growing habit, size, and general 
over-all shape when it’s leafless, we have 
noted locations of some outstanding speci- 
mens you might drive out to see if you are 
not familiar with them. 


FLOWERING SHRUBS 

Spirea. All of the many available forms 
do well here. Among them are: Spirwa 
prunifolia plena, a double white form with 
small leaves. It grows to about 6 feet high 


-and as wide. S. thunbergii is a little lower 


growing, to about 5 feet, with rounded 
clusters of white flowers. It is one of the 
first to bloom in spring. S. vanhouttei, the 
most widely planted form, also has round- 
ish clusters of white flowers. It gets to be 
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Barbara Ann Scott 
. champion ice skating 
star, mows the fast, easy 
way with a Homko Billy 
Goat, Model TD-170. This 
new 24” reel-type riding 
mower is ideal for all level 
lawns and costs only 
slightly more than a walking 
model. Takes all the work 
out of big mowing jobs. 


EE: Ey 


Bob Felier 


. Cleveland Indian pitching star, 
likes the ease and dependability 
of the lightweight Homko Firebird, 
Model JK-50. This 18” rotary is an 
outstanding buy in price and 
performance. Mows and trims ... 
the perfect power mower in size 
and utility for almost all lawns. 


Stars who know 
mow with His *A KO 


power lawn mowers 


Homko ... power mower of champions, champion of power mowers. 
Here are reel and rotary mowers that make any lawn easy to care 
for... riding and walking models for mowing fine grass, cutting 
tall weeds, trimming, mulching leaves. They're streamlined through- 
out, with 4-cycle Briggs & Stratton gas engines . . . recoil starters 
...all-steel chassis. For the smoothest mowing possible, ask your 
dealer for a free store or home demonstration of a Homko today! 


There's a HOMKO for every lawn 
Bearcat Mode! RF-22 
aaa unten -type rotary Send for 
FREE beautiful 


The Caretaker Mode! XP-160 
20” iim ited umerentdon sonar full color booklets, 
“Sportsmen Know 


Thoroughbreds.” 





eC eee | LP-430: 24” 
*Gikorenciied resl-type models 


Manufactured by Western Tool and Stamping Co. 
Dept. S-22 - 2725 Second Avenue - Des Moines 13, lowa_ 


‘the world’s largest producer of power lawn mowers, 
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Look for all 3 in the Red-White- 
Blue Cartons at your favorite 
dealer's store 





around 6 feet tall. 

Forsythia. Here is one of the brightest of 
all the early flowering shrubs. F. inter- 
media spectabilis has 1-inch-wide yellow 
flowers carried along leafless branches in 
early spring. It gets about 10 feet high. 
Other forms, including the named hybrids, 
are also satisfactory. 

Mockorange. At least 4 species and vari- 
eties are available in the Salt Lake City 
area. Philadelphus lemoinei is 4 feet high, 
with small, white flowers that open around 
mid-June. Most of the named hybrids, 
such as Belle Etoile, Avalanche, and 
Mont Blanc, are forms of P. lemoinei. 
P. virginalis grows to 6 feet, with fragrant, 
38-inch, double white blossoms. 

Tatarian honeysuckle (Lonicera tatarica). 
This is a pink flowering, 9-foot-high bush 
honeysuckle. Some varieties of this species 
have white flowers. L. korolkowii zabelii, 
another bush form honeysuckle, gets 12 
feet high. 

Flowering quince. All available forms seem 
to be satisfactory in soils that are not 
too alkaline. Most are named hybrids of 
Chenomeles lagenaria and C. superba 
(both growing to 6 feet or more in height 
and spreading even wider). 

Flowering almond. The variety Prunus 
glandulosa sinensis has double pink 
blooms. The variety P. g. albiplena has 
double white flowers. Both plants get 
about 6 feet tall. 

Lilac. The French hybrids are the most 
widely planted because of their large 
blooms. However, the improved Persian 
and Chinese varieties are becoming more 
popular all the time. 

Beauty bush (Kolkwitzia amabilis). A 
large, 8-foot-high plant, it has clusters of 
small, pink, trumpet-like flowers in June. 
More and more of these plants are being 
planted in the Salt Lake City area. 


FLOWERING TREES 

Flowering crabapples. These are small, 10 
to 25-foot-high trees with showy single or 
double white, pink, or red flowers. The 
blooming season extends from about early 
April to June. There are over 20 forms 
available in the West. 

Flowering cherries. Here, again, you have a 
fairly wide selection. The weeping cherry 
(Prunus subhirtella pendula) is also suc- 
cessful in this area, but it is not quite as 
hardy as the other types. 

Flowering plums. P. triloba is a delicate 
looking, 12-foot-high tree with double 
pink blooms. The varieties of P. cerasi- 
fera are handsome trees with dark red or 
coppery foliage. Vesuvius has the darkest 
leaves of all. 

Flowering peaches. There are many named 
hybrids of Prunus persica; they have dou- 
ble white, pink, or red flowers, All do well 
here, but you can’t count on them to last 
much longer than about 10 years. 


Flowering hawthorn. Autumn Glory is a 





KELL 
WEEDS 


Qs 


without 
sterilizing K\ 
the soil 


® 
\ ISS 
Just Spray #o4e 
the Foliage with 
WEED-O-KIL. 


A sensational new chemical dis- ¥ 
covery. Kills Broadleaf Weeds, 
Grasses such as Crabgrass, Fox- 
tail, Watergrass and Western 
Yellow Nut Grass, Oxalis, deep- 
rooted perennials like Dandelion, 
woody plants such as Poison Oak 
and sprouting tree stumps. 


Fast Acting and Economical: 
One gallon treats 1,000 or more 


Renovate Weed-choked Lawns: 
All you do is 1. Mow close. 
2. Spray Weed-O-Kil to kill vege- 
tation. 3. Reseed in a week. No 
waiting months. 


Kills Weeds in Paved Areas, 

in hard-to-reach places, on vacant 
lots. 
Here is modern chemical magic, 
science’s answer to your weed- 
killing problems! Get Weed-O- 
Kil at your garden dealer's. 


A“Doc’’ Cha-Kem-Co 
Product 


o 0 
WEED-O-KIL 
R. L. CHACON CHEMICAL CO. 
Cha-Kem-Co St., South Gate, Calif. 
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large, red fruited hybrid with white blos- 
soms. Paul’s Scarlet is an old favorite 
with double red blooms. 

All the trees mentioned above may be 
seen on the State Capitol grounds. Eight- 
foot-high flowering cherries are used on 
the circular drive. There is a purple leaf 
plum on the grounds that’s 25 to 30 feet 
tall. The flowering peaches are about 8 
to 10 feet high. There are also 6 mature 
hawthorns that are close to 30 feet high. 
Goldenrain tree (Kalreuteria paniculata). 
This tree is fast becoming a favorite in 
the Salt Lake City area where it makes a 
small, 20 to 30-foot-high shade tree for 
the small garden. Long clusters of bright 
yellow flowers appear in late June or July. 
You can see specimen trees on 8th South 
Street between 7th and 9th West streets. 
Horsechestnuts. Both the red flowering 
horsechestnut (Aesculus carnea) and the 
white form (A. hippocastanum) are grown 
here, but the white form seems to do best. 
Both are large, 40 to 60-foot-high trees 
with a 30 to 40-foot spread. You can see 
them on the Temple Grounds near the 
North Temple boundary. 


SHADE TREES 

Modesto ash (Fraxinus velutina glabra). A 
clean, deep rooted tree for lawns, growing 
to +0 feet, it is now the most favored of 
all the ash trees. You can see 7 to 20-foot- 
high Modesto ash trees on 11th West 
Street and in the Rose Park subdivision. 
Norway maple (Acer platanoides). This 60- 
foot-high tree is frequently grown as a 
street tree. It doesn’t seem to do too well 
in the alkaline soil in the west area of the 
city, but very well on the east 
bench where the soil is less alkaline. 
specimens are along 9th South Street and 
on the State Capitol Grounds. 


grows 
Good 


Fruitless mulberry (forms of Morus alba). 
Choose this one if you want a fast grow- 
ing, 30 to 35-foot-tall tree that provides 
fairly dense shade. You can see fruitless 
mulberry trees in a section between 17th 
South and 21st South streets above 15th 
East Street, and along Jordan Avenue. 
Cutleaf weeping birch (Betula pendula 
dalecarlica). A handsome, graceful tree for 
lawns, this birch is rather fast growing 
(to 40 feet or more) after about the second 
year. At the State Capitol grounds and 
Temple grounds, it is 30 to 40 feet tall. 
Sycamore (Platanus acerifolia). It’s a good 
tree, in the 40 to 80-foot class, for areas 
where the water table low. Large, 
spreading sycamores are growing on the 
State Capitol Grounds. 

The Salt Lake City Parks Department is 
gradually replacing some of the less de- 
sirable street trees, such as the poplar and 
the box elder, with trees better suited for 
the job. They are also planting street trees 
in new residential areas of the city. If you 
want to know which variety of tree has 
been designated for your street, call the 
“tree warden” at the Parks Department. 
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CONTAINS VALUABLE LANDSCAPE 
PLANNING GUIDE — ALL FREE! 


Just write today and get absolutely 
FREE our new 64 page Stark Land- 
scape and Fruit Tree Catalog for 1956. 
It’s all in color; packed with useful 
information and planting ideas. Filled 
with natural color pictures of famed 
Stark Bro’s Roses, gorgeous Flowering 
Shrubs, lovely Vines and Shade 
Trees. You'll see the amazing Stark 
| Fruit, including many new U.S. 
Patented and Trade Marked Stark 
| and Luther Burbank varieties. Con- 
| tains valuable Landscape Planning 
guide. Stark Bro’s now in our 140th 
year! Write today for your FREE 
catalog! 


STARK BRO’S 


Nurseries and Orchards Co. 
Oldest In America—Largest In The World 
Dept. 6136 Louisiana, Missouri 





Stark Bro’ 


1956 Fruit Tree and 
Landscape Catalog 


FREE % 


It’s New - All in Color! 


Only from STARK BRO’S 
can you get world famous Stark 
Exclusive Leader Varieties 
of Fruit, Roses, Ornamentals! 


S 


} Overa 
Foot Long 
* 
358 Color 
Photographs 
* 


GET NEWS ABOUT 64 Pages 


STARK DWARF AND 
"Sze FRUIT TREES 


New! For the first time we offer Stark 
DWARF Peach Trees... a8 well as our 
amazing Stark Apple and Pear DWARF 
TREES in our famous varieties. Grow giant 
size, super quality fruit on a shrub-size tree, 
Ideal for ornamental planting and borders, 


FREE CA TALOG—Mail Coupon poaey 


f STARK BRO’S NURSERIES, Dept. 6136 
Town of Louisiana, Missouri SU 3-56 


Please send me FREE the big new STARK 1956 COLOR- 
PHOTO LANDSCAPE-FRUIT CATALOG .. . containing 
valuable Home Landscape Planning Guide. 


0 Send me your special offer for early orders, 


NAME 





1st Initial 2nd Initial 





R.F.D. or Street Addrese (very important) 





Post Office Zone State 


=—— we ee ee 
Se 








LOS 


SAVE YOURSELF 


every hour 
you ride 


ented TILLER. 


snow, etc. 


. 
| 
| 
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Manufactured by 


THE BAIRD MACHINE CO. 
Builders of High Production Machinery Since 1849 


CONN. 


is . STRATFORD 


riding tractor 


@ NEW 1956 optional WHEEL STEERING or pat- 


Send for literature and name of dealer. Write Dept. $ 


— a 


EDMONT 


A 3-MiLE WALK 


@ NEW 1956 duol-range all-geor speed change. 
@ FOUR basic models, with or without electric starting. 
@ All-season utility. Plow, cultivate, mow, haul, plow 


magic gloves for 
gardening hands 


Chamois-soft and so comfortable, yet 
guaranteed to outwear all other gar- 
den gloves of similar price. Ideal, too, 
for painting, dusting, driving. Dirt 
repellent and washable. Men’s and 








Rain drives ants indoors. 


GRANT'S ANT CONTROL. 


KILL 

ANTS 

with 
GRANT'S. 


Protect your 
home now against ant invasion with 
Guaranteed 6 
months. Only $1.25 for 12 stakes. 


women’s colors and sizes. 


aa ® 
New: girl friday 

WATERPROOF house and garden gloves 
of knit-lined plastic. Keep your hands 
lovely. Soft and flexible, yet 
so long wearing they make ” 
rubber gloves old fash- jas#.\'m 
ioned. $1.29 everywhere. 





Edmont Mfg. Co., Coshocton, Ohio 
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ETTER STORES EVERYWHERE 














These dealers will 
demonstrate 


CALIFORNIA 


BURLINGAME 

L & B Rent-All Equipment Co. 
CARMICHAEL 

A. B.S. Rentals 

5105 Fair Oaks Bivd. 

CORNING 

Wayne sapetorty Hardware Co. 
DOS PALO 

Santa Rite Hardware 
EUREKA 
Harold Fisher Plumbing & Heating 
ESNO 
















Andy's Nursery 
3619 N. Thorr 
E.G. Babcock & Co. 
4314 Blackstone 
Barney Huntington 
9338 W. Whitesbridge Rd. 
Jensen 4 Piegard 
2510 Blackstone 
Wilsey's Hardware 
4182 N. Fi-st 
GONZALES 
Vosti Repair & Hardware 
HANFORD 
Schafer's Pump & Motor Co. 
HAYWARD 
Farmer's Co-op Exchange 
LAFAYETTE 
Lafayette Rental & Hardware 
MADERA 
Martin Brothers 
MARYSVILLE 
Frank L. Cornwell 
MODESTO 
Stanislaus Pump & Supply Co. 
MONTEREY 
Brody's Repair Shop 
MOUNTAIN VIEW 
Carr's 
OAKLAND 
ampe's 
RED BLUFF 
Lyon & Garrett Co. 
REDDING 
Webers Hardware 
REEDLEY 
Sam Jorgensen 
RICHMOND 
The Fixit Shop 
12914 San Pa venue 
ene Mesdeere 
5 MacDonald Avenue 
SACRAMENTO 
D & D Saw Shop 
3114 Broadwa 
Fruitridge vem ery 
5465! Stockton 
Hollywood Hardware 
515! Freepor d. 
Parkway Herdware 
724! E ] Por 
‘i SAN CARLOS 
¥ The Lawnmower Shop 
SAN JOSE 
Farmer's Union Hardware 
SAN RAFAEL 


Bermuda, Bent or Blue Grass... so Neil & Logan 


Saratoga Fixit Shop 


This F-M Mower Cuts All Three! ottents—Aid Service & Sales 


Maddox Lawnmower Service 
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TRACY 
Here is Fairbanks-Morse 1956 ... in 1.6 hp., 2.0 hp. and 2.5 hp. one 
: ‘Western Special” reel power mower. respectively. ae Caege 
It can be used anywhere along the Features include vibration-free NEVADA 
West Coast . . . because it will cut handle . . . sectional roller for easy PT tent Co 
3” stands of grass to a }4" height—  handling...simplified clutch assembly  tterdvere Go. 
Bermuda, bents, blue grass, fescues, that never needs adjusting .. . heavy- err UTAH 
| rye grass, dichondra and white Dutch duty frame and wheel construction... BOUNTIFUL 
clover. beautiful turquoise blue finish. . OcAN = Co. 
This mower is available in 18”, 21” Consult this list of dealers for the SAY take CITY 9 
| and 24” cutting widths—each powered one nearest you. Or write one of the ey s,m em ed 
with a popular-make, 4-cycle engine Fairbanks-Morse branches listed. rg ah rere 






SPANISH FORK 
Central Utah Implement & Hardware 


FAIRBANKS-MORSE BRANCH OFFICES 
FAIRBAN hs -MoOoRSE 105 S.E. Taylor St., Portiand 14, Oregon 


@name worth remembering when you want th e 630 Third St., San Francisco 7, California 
Ss y ~ bese 4535 So. Soto St., Los Angeles 58, California 





= 












SUNSET 
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JOHN ROBINSON 


Look how bridal wreath’s billowy mound 
of bloom stands out against a dark back- 
ground in spring. In fall leaves turn red 


It’s a snowy white 
mass in spring 


If you are looking for a shrub that will 
provide a mass of snow white bloom in 
spring and attractive foliage color in fall, 
consider the common bridal wreath 
(Spirwa prunifolia plena). In graceful 
growth habit it is equaled by few other 
deciduous shrubs. 

A plant from a gallon can will easily fill 
an area 6 feet high and 6 feet wide in 3 
years. Place it in front of broad leafed 
evergreens or coniferous plants for a solid 
background of foliage behind its bare 
branches in winter. Or, if you like the 
pleasant tracery pattern created by the 
slender leafless stems, plant this shrub 
where it will be silhouetted against a wall 
or fence. 

In spring, bridal wreath’s branches are 
clothed with small rosette-like flowers, 
crowded so close together that the leafless 
stems become pure white. Use spring 
bulbs in the foreground for an attractive 
color contrast. 

Bridal wreath’s blossoms are excellent cut 
flowers for arrangements with such flow- 
ers as daffodils and forget-me-nots. 

Dark green, fine textured leaves follow 
the flowers. In fall the foliage turns a rich 
bright red. 

Grow bridal wreath in full sun or partial 
shade in hot summer areas. It’s not par- 
ticular about soil conditions. 

Since S. prunifolia plena flowers on last 
year’s wood, prune it right after flowers 
fade in spring. It responds to heavy 
pruning. Renew part of the plant each 
year by removing the oldest stems. Cut 
back wood that has just flowered to strong 
buds or new lateral growth. 
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..-laStS as long as the 


roof on your home ? 
t a 


...costs only pennies 
per square yard ? 


.. iS aS beautiful as 
your loveliest Carpet’? 


The answer, of course, 
is a Ferry-Morse Lawn. Thousands of 
westerners are already proud owners of a luxurious 
F-M turf. What about you? A simple 
reseeding operation may be the answer but 
whether you reseed or start 
a new lawn look to Ferry-Morse 
for the quality you want. 
Balanced formula Ferry-Morse 
__mixtures recommended for 
Pe Northern California are: 
=£*: Golden Gate Park, 


Professional and 








Western Home. 
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1856 - 1956 


FERRY-MORSE SEED CO. 


MOUNTAIN VIEW « LOS ANGELES 
225 








Vidtiirally NOURISHING* 


contains the best... 
costs less than most! 


*Show dog, work- 

ing dog, or plain 

pampered pet, 

they all love Old English! That’s 
because Old English is just g 
food, made from nourishing bee 
and lamb by-products—Nature’s 
own health-rich meats, kitchen- 
browned to enhance the juicy 








flavor. Feed Old English today! 
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WILLIAM APLIN 
* ee 


Low-maintenance planting of dwarf rock rose, ceanothus, fremontia, mahonia, Euca- 
lyptus citriodora (against fence) had been in 1% years when photographed. The 
coarse gravel mulch holds moisture, helps to keep down weeds, always looks trim 


Natives... a gravel mulch 


This gravel-mulched streetside planting, 
consisting almost entirely of Western na- 
tives, is worth considering as a substitute 
for the usual lawn or ground cover, partic- 
ularly if you live in a warm, dry summer 
climate. It is easier and less expensive to 
install and it is far easier to maintain—it 
looks neat and clean at all times. 

In some situations—outside large win- 
dows, for example—you might find that 
the glare and reflected heat from such a 
large expanse of light colored gravel would 
be objectionable, at least until after the 
plants had covered the intervening spaces. 
Although this area is somewhat lower 


Oregon grape thrives with same care, wa- 
tering as plants above. Dark green leaves 
effective against gray-stained cedar wall 


than the street, there is no problem with 
run-off because the soil, under the mulch, 
is gravelly and well drained and absorbs 
water readily. This type of mulch is par- 
ticularly valuable around plants that 
should be kept dry around the crown. 

It took 7 or 8 loads of 144-inch gravel to 
cover this 25 by 75-foot streetside garden 
with a 2-inch mulch. 

Plants—mostly from gallon cans—were 
set out in November, 1953, and were 
spaced 6 to 8 feet apart. At the present 
time, 8 months after these photographs 
were taken, the low spreading plants, such 
as cistus and dwarf ceanothus, have 
reached a spread of 5 feet and have almost 
grown together. 

The plants were watered on the average 
of twice a month in the summer months. 
Rock rose (cistus), fremontia, ceanothus, 
Catalina cherry (Prunus lyonii), and Ore- 
gon grape (Mahonia aquifolium) are 
highly successful here and have put on 
lots of growth. Because fremontia seems 
particularly sensitive to excess moisture, 
it is watered less frequently than the 
other plants listed here. 

Catalina ironwood (Lyonothamnus flori- 
bundas asplenifolius) is the only plant 
that failed. Being native to the cool, fog- 
washed Santa Catalina, San Clemente, 
Santa Rosa, and Santa Cruz Islands off 
the California coast, it suffers in warm 
dry summers prevalent in the inland 
sections. 

The owner of the garden is Mrs. Blaine 
Holden of Claremont, California. Herman 
Seyfarth was the landscape architect. 


SUNSET 











.M APLIN 


Euca- 
| The 


3 trim 


1 


1 with 
nulch, 
»sorbs 
$ par- 
that 
mn. 
vel to 
arden 


-were 

were 
‘esent 
raphs 
such 

have 
Imost 


erage 
nths. 
thus, 
Ore- 
) are 
it on 
eems 
ture, 

the 


flori- 
plant 
fog- 
ente, 
s off 
yvarm 
land 


laine 
man 


SET 














a 


FAMOUS 
O-CEDAR 
PRODUCTS 


Dri-glo 


All Purpose Polish 


No-Rubbing Cream 
Polish 


“Every-Which-Way” 
Nylon Dust Mops 


Triangular Nylon 
Dust Mops 


"76" Sponge Mops 
“88” Sponge Mops 


Sponge Mop Refills 


Always 
Insist on 





Quality! 














y * BUILT-IN VALUE 


that’s guaranteed hh 































O-Cedar’s all-new ‘88’’ 
with king-size 11” sponge 
mops a wider path— picks 
up more water—speeds 
mopping time. ‘‘Wonder- 
working angle’’ makes 
it easy to scrub out 
stubborn dirt! New 
**Push- Pull’’ V-action 
squeezer works from the 
handle. Flushes clean in 
smallest pail. Guaranteed 
for five years. 





— 
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for years! 







Model “76” only $45° 


©-Cedar 


SPONGE MOPS 


Value you can see—value that lasts. Yes, 
O-Cedar Sponge Mops are ruggedly built with 
all metal parts completely chrome plated for 
longer service. That’s why they’re guaranteed 
for five full years! O-Cedar Sponge Mops 
squeeze out drier, too. Exclusive “‘wonder- 
working angle”’ gets floors cleaner—faster. You 
can damp mop an entire floor in just min- 

utes, yet your hands never touch 


NEW “88” water. Remember, refills for 


O-Cedar Sponge Mops are avail- 


\ only $595 able everywhere. Insist on genuine 


O-Cedar quality. 


O-CEDAR 
6) Chicago, Illinois—- Division of A M 
cedar AMERICAN MARIETTA COMPANY 


O-Cedar of Canada, Ltd., Stratford, Ontario 
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FREE Terry Cloth Apron 
WITH PURCHASE OF ANY O-CEDAR SPONGE MOP 


The colorful Terry Cloth Apron being worn by the 
model above has dozens of uses. A $1.39 value, it’s yours 
FREE by sending a paid receipt together with 10c to 
cover mailing, to: O-Cedar Home Service Institute, 
Box 7200 A, Chicago 7, Illinois. 


NAME 





ADDRESS 





CITY ZONE STATE 
(Offer good in U.S.A. only—Expires August 31, 1956) 
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Inside and out .. . 


LATEX PAINTS 

GIVE YOUR HOME 
NEW BEAUTY 
THAT'S PROTECTIVE, 


Give your home a brand new personality with 
color! 

Paints made with Dow latex are bringing fresh 
new color to the loveliest homes in the West 
- . . keying exterior masonry surfaces to the 
natura! beauty of their settings. 

But the beauty of latex masonry paint doesn’t 
end with color, This amazing modern paint dries 
to a tough, durable film that is turning in new 


performance records. It’s weatherproof and self 


cleaning . . . resists alkali and water . . . and lets 


Set your scene for a beautiful interior with easy-to-apply, fast- 
drying interior latex paint. It transforms any room in just one day 


masonry breathe. No unsightly blistering and 
peeling for the home that is painted with latex paint! 


Beautiful interiors, too, are yours with latex 
paint. Exciting new eclors to choose from... 
it’s easy to apply, fast drying without painty odor 

. rinses right out of brush or roller and dries 
to a tough film you can scrub again and again. 
This spring, give your home colorful new beauty 
that lasts . . . inside and out . . . with latex paint. 
Your dealer has both types in your favorite brand. 
THE DOW CHEMICAL COMPANY, Midland, Michigan. 


you can depend on DOW PLASTICS 











A miniature gem, Dianthus alpinus grows 
only | inches high. Flowers, crimson, pink 
or white have center ring of purple dots 


Rock crevices offer a cool root run for 
D. plumarius Little Jock. Pale pink to 
magenta blooms open above gray foliage 


Six ways to use dianthus 


In several ways, dianthus, or garden pinks, 
are tailor-made for Western gardens. 
Since their natural habitat is the lime- 
stone bluffs in southern Europe, they are 
sun loving and accept alkaline soil and 
water common in areas of the West. 

Unlike most perennials, dianthus have 
evergreen foliage that is attractive all 
year. Spiky leaves form spreading mats 
or trim, cushion-like mounds of bright 
green, blue-green, or gray-green. By care- 
ful selection of dianthus varieties, you 
can have plants in bloom from April to 
November. A few varieties, such as the 
salmon pink Beatrix and the crimson 
Wallace Red, actually flower during that 


entire period—spring to late fall. 

Here are a half dozen ways to use dian- 
thus effectively and some of the species 
and varieties best suited to each situation: 
In a dry wall or rock garden (between 
crevices, spilling over the top): Dianthus 
gratianopolitanus, 8-15 inches, very fra- 
grant pink flowers, compact tufts of gray 
foliage. D. neglectus, 3 inches, cherry rose 
with buff petals, 
clumps. Sweetheart, 3 inches, deep pink 
double bloom in spring. Little Joe, 6 


reverse gray-green 


inches, large crimson flowers, silvery gray 
foliage. 


As a ground cover (mass planting, edging 


Silvery gray zauschneria is good foil for silvery foliage, pink flowers of Dianthus 
allwoodii growing above. Both plants adapt easily to cracks, contours of rock 


MARCH 1956 





LAWN-BOY 


close-trim feature 
Saves smarting knees, 
makes smarter lawns 


Clip-weary wrists take a perma- 
nent holiday when you step up 
to a LAWN-BoY! This 
power mower trims, front and 


ase 
ss 


modern 
side, within of walls, trees, 
and fences — saves hours of hand 
clipping. You'll like a LAWN-BOoY 
for many reasons: its lightness, 
its easy handling, its one-pull 
starting. And, above all, for its 
exclusive level cut that cuts every 
blade of grass at uniform height 
— makes every square foot of 
lawn a pleasure to see. Prove it— 
without doubt, without obliga- 
tion. Ask your LAWN-BoY dealer 
about the FREE HOME TRIAL on 


your own lawn! 


LAWN-BOY 


Lamar, Mo. ¢ Division of Outboard, 
Marine & Mfg. Company ¢ Makers 
of Johnson and Evinrude Outboard 
Motors ¢ In Canada: LAWN-BOY, 
Peterborough, Ontario 
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SURE DEATH 
FOR ROSE 


New End-o-Pest Rose Dust, 
formulated from remarkable 
new materials, is the most effec- 
tive rose dust ever created! Justa 
few strokes of the dust gun con- 
tainer will control not only com- 
mon pests like aphids and rose 
chafers, but also black spot, red 
spider, powdery mildew. It gets 
every known rose insect and dis- 
ease !* Get End-o-Pest Rose Dust 
at your dealer’s now, in handy, 
refillable dust gun or economical 
3-lb. canister. In addition, there 
are other End-o-Pest and End-o- 
Weed gardening aids made to 
control specific pest and weed 
conditionséin your area. 


*Cures or Preventive measures for control of virus 


diseases are not claimed, as no cure is possible today. 


ASK YOUR DEALER FOR... 


End-oWeed 


weed killer products 








pesticide products 





by the makers of 


VIGORO 


complete, balanced 
plant foods 
‘ \' r ‘ P : ‘ye 


Vigoro, End-o-Pest and End-o-Weed are trade-marks of 
Swift & Company. Copyright 1956, Swift & Company. 
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Along a path an occasional clump of dian- 
thus adds a pleasantly informal touch. 
Some species give out a spicy perfume 


for a walk, cover under tree roses, on 
slopes): D. latifolius Beatrix, 10 to 12 
inches, double salmon pink flower, bright 
green leaves. Mrs. Dina Weller, 6 inches, 
lavender pink flowers with darker colored 
ring in center. Rose Cushion, to 4 inches 
high, tiny pink flowers, gray foliage. 
Wallace Red, 10 to 12 inches, brilliant red, 
double flowers, silver-gray foliage. D. su- 
perba, 8 inches, large deep pink bloom 
with dark eye, compact mats of foliage. 
For the miniature garden (pattern beds for 
the terrace): Dusty, 4 inches, creamy yel- 
low flowers over long period. Audrey, 3 
inches high, light pink bloom, tight mats 
of foliage. Petite, 2 inches, rose red 
flowers, gray tufts of foliage. D. glacialis 
albus, 6 inches, fragrant white blooms, 
tiny gray-green foliage in compact tufts. 
In pots. The tight, compact growing di- 
anthus are attractive in pots that you can 
look down on. Loose growing dianthus 
Beatrix, and White Reserve spill grace- 
fully over the edge of hanging baskets. 
In mixed borders (perennial border): 
D. latifolius Beatrix and Wallace Red 
(see ground cover). White Reserve, 12 to 
15 inches, double white bloom. Improved 
Ruth Elaine, 15 inches, dark red flowers. 
Peggy, 12 inches, light pink semi-double 
flowers, blue-gray leaves. Purity, 12 
inches, double white flowers, green leaves. 
In the herb garden. Dianthus and herbs 
are natural companions. The gray-green 
foliage of dianthus blends harmoniously 
with the gray-greens of nepeta, thyme, 
marjoram, sage. English lavender and 
clove pink are a traditional combination. 


CULTURE OF DIANTHUS 

Dianthus thrive in a well drained soil that 
is not too rich. If your soil tends to be 
acid, incorporate limestone or bonemeal 
into the soil before planting. Plant 
dianthus in early spring or fall. Set the 
plants high enough in the ground so that 
stems won’t be buried; planted deep, they 
tend to rot. Set wide spreading clumps 18 
to 24 inches apart; they’ll cover com- 


ELSA KNOLL 


Sunny raised bed behind a dry wall in a 
seaside garden makes an ideal situation 


for clumps of double Cheddar pinis 


pletely in 6 to 8 months. 

Although dianthus should be planted in 
full sun, they enjoy a cool root run, such 
as in crevices of rocks. 

After dianthus finish flowering, cut back 
to keep them from be- 
coming leggy. Work in and 
wood ashes occasionally; cultivate fre- 


straggly stems 
bonemeal 


quently. 


PROPAGATION OF DIANTHUS 

You can grow dianthus from seed, cut- 
tings, divisions, and layers. 

Make cuttings of dianthus in spring or 
fall. Take them from new tips or from side 
shoots 2 to 3 inches long. Strip them of 
their lower leaves. Dip the cut end in a 
hormone powder to hasten rooting. Root 
cuttings in boxes or pots of coarse sand 
Layers (plants started from roots formed 
at nodes along the stem) can be en- 
couraged by cutting about halfway 
through the stem, 6 to 8 pairs of leaves 
back from the tip. Cultivate the soil 
around the plant and incorporate sand to 
loosen it. Pin the cut stem down just be- 
low the surface of the loosened soil. When 
roots are well developed sever the rooted 
section from the parent plant. 


CARROLL C. CALKINS 


Thick clumps of dianthus grow between 
rocks bordering steps. Wedges of mat-lik« 
Sedum album fill corners of the treads 
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| be- (fhe spacious all-purpose room, shown below, designed by Dan Aberle is paced to the requirements of modern living, is meant to be enjoyed 
Jhen 
oted eely. The secret of its carefree comfort and its handsome good-looks is Breathable U. S. Naugahyde. This is the deep-dimensional modern 





pholstery fabric that combines all the airy comfort of an open-weave material with the practical durability of vinyl. Colorfast, handsomely 


yled and richly textured, it resists soil. ..will clean with a brush or damp cloth. Ask for furniture upholstered with Breathable U. S. Naugahyde 





leading stores everywhere...or consult your upholsterer or decorator. *patent applied for 
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REVERE 
WARE 


Ot -home—wdiile and out 


To those who take more than ordinary pride in their cooking — indoors 


or out— Revere proudly presents its beautiful, new Patio Ware! Expressiy 
created for the suburbanite, country squire, or gourmet who dreams 
of steaks so delectable chicken so tenderly brown vegetables so 
naturally fresh and tasty! Made of extra-heavy gauge Stainless Steel, 
clad with extra-thick Copper bottoms, and Stainless Steel Safety-Grip 
handles that stay cool. See Patio Ware at your favorite store. Bewore 
of imitations! Look for the Revere Ware trademark in the thick copper bottoms! 


Revere Copper and Brass Incorporated 
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SKILLETS SAUCE PANS SAUCE POTS 14 CUP COFFEE MAKER 








Can you use the prttosporums? 


valley and coastal areas. 


ENGINE 


You sense a special green lushness in the 
older neighborhoods of some coastal 
California cities, notably San Francisco, 
Berkeley, Palo Alto, Pasadena, Santa 
Monica, and San Diego. Three tall species 
of pittosporum contribute a great deal 
to this lush effect. Planted in quantity, 
they could quickly eliminate the garden- 
bare look of new tracts of houses in both 


Use a row planting of one of these pittos- 
porums for a hedge, privacy screen, or 
windbreak; and we can practically guar- 
antee that you will make your own lot a 
more comfortable and pleasant place to 
live. They delight the eye, too. 

The three pittosporum species are P. tenu- 
ifolium (or nigricans), P. eugenioides, and 





drives 
a dozen 
—‘ 


A comparison of the three tall, fast, pittosporums 


BLAIR STAPP 
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TENUIFOLIUM OR EUGENIOIDES UNDULATUM 


NIGRICANS 


Full, unclipped height and 
width (after 40 years) 
30 feet high, 15 across 





good design 
for good performance 
in lawn and garden 


One sturdy power unit—with the tools you 
need for perfect lawns, productive gardens 
and snow-free sidewalks. Just walk behind 
and steer the 2% h.p. self-propelled George 
unit (with reverse). Tools change in 30 sec. 
without even a wrench. Rotary mower pic- 
tured insures ‘‘golf course green’”’ lawns. 


40 feet high, 20 across 40 feet high, 40 across 





Usual clipped height 


6 to 8 feet 10 to 15 feet 


6 to 8 feet 





Spacing distance 
(for tight screen) 
3 to 5 feet 


5 to 8 feet. Maybe take out 


3 to 5 feet every other plant in 4 years 





Approximate hardiness and 
where it grows best 
16° or lower, happy every- 
where on coast, generally 
safe in Central Valley 





20 to 25° (depends on sud- 
denness, duration of cold), 
warm spots in Bay Area, not 
for the Valley 


18°, happy everywhere on | 
coast, considered a gamble | 
in the Valley 


Rotary Tiller— 
Tines cut to exact 
depth, break up 
soil to Correct uni- 
formity, work in 
mae ERR < fertilizer, leaving a 
‘ perfect seedbed. 





Flowers and fragrance 
flowers, 





Tiny, dark purple flowers in 
spring. Little or no fragrance 


Yellowish, Y4-inch flowers 
in spring, mildly fragrant 


Creamy - white 
heavy orange-blossom fra- 
grance. Noticeable orange 
berries in fall 





Leaf color and form 
Light green, glossy foliage, 
dark stems 
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Very light, yellow-green, 
glossy foliage 


Dark green, glossy foliage 





Dump Barrow — 
Seve your back — 
let husky George 
push your loads. Re- 
lease the lock, 32 
cu. ft. bed dumps 
load ovtomatically. 





Riding Sulky— 
Here's the utmost in 
comfort and pleas- 
ure .,.just ride 
along behind and 
take even the walk- 
ing out of every 
chore. 





More work-saving tools — dozer blade, snow blower, 
sickle bor, disk horrow, cultivator and weeder hoe, 
furrowing plow. 


Write for your dealer's name! 


(c) Se) ic) Sicy V0] 4, Ba gezel & 
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Medical Disc 
“From PULVER sputaiti Overy 





Worm Your Dog Easily-Safely—Effectively- WHILE HE EATS! 


@ NO MORE STARVING! @ NO MORE STRUGGLING! 
@ NO MORE VOMITING! @ NO MORE DIARRHEA! 


At last! Say good-bye to the mess and bother of old-fashioned worm remedies. 
Thanks to a new PULVEX discovery—Piperazine Adipate*—you can now worm 
your pet safely, quickly, and in the easiest way possible. 


NEW PULVEX WORM CAPS are so easy to feed your dog . . . you simply 
mix the powder into your pet’s regular food. That’s all you do! New PULVEXx 
Worm Caps, with Piperazine Adipate, do the rest . . . safely, effectively 
destroying the two common large roundworms (Ascarids). 


NEW PULVEX WORM CAPS can keep your dog from building up a serious 
infestation of these worms. You simply give your pet his regular dose of New 
PuLVEXx Worm Caps once a month and forget about large roundworm problems. 


NEW PULVEX WORM CAPS come in two convenient sizes; one for dogs, 
one for puppies. And if you own a cat, New PULVEx Worm Caps for cats and 
kittens also contain this new medical discovery, Piperazine Adipate. 


NEW Putvex worm caps 


are guaranteed to work. They come 
to you from the makers of famous 
Pulvex Aerosol Flea-Killer 
Pulvex Dri Shampoo 
Pulvex Anti-Scratch Flea Powder 
and other famous, top quality 
PULVEX pet care products. You 
know you're right with Putvex! 


*Pat Appl. For 
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P. undulatum (the best pronunciation is 
pi-T AHS-po-rum). Their specific differ- 
ences and similarities are charted on page 
233. Consult the chart to make sure that 
you choose a species that is not too tender 
for your area. 


THE ENDEARING FEATURES 

What makes this particular set of three 
plants from one family so valuable? These 
particular pittosporums have several out- 
standing features: 

They are evergreen and clean. These plants 
keep their attractive green leaves all win- 
ter. This means that you get wind control, 
privacy, and the lush foliage in all seasons. 
The leaves keep their clean and sparkling 
look almost always. If they get dusty 
toward the end of the dry season, wash 
them off with the hose to bring back the 
sparkle. Frequent washing with strong 
pressure also keeps off most insects. 

They grow fast. As a general rule, you will 
get more for your money if you buy any 
of these three pittosporum varieties in gal- 
lon cans rather than in five-gallon cans or 
as large specimens. The gallon-can plants 
take off fastest and put on noticeable sta- 
ture the first season. Of course, there’s 
no denying that 5-gallons would be a 
season ahead of gallons the first year. 
You can expect these shrubs to grow 
three feet tall the first year if you feed 
and water them properly. 

To enrich the soil, dig in a three or four- 
inch covering of manure before you plant 
If you plant the shrubs after the rainy 
season, surround each plant with an irri- 
gation basin that is bigger than its branch 
spread. If you plant in midwinter, make 
such a basin after the rains are over 
Water every two weeks during the first 
dry season. 

About two months after planting, give 
each plant about a handful of complete 
commercial fertilizer. 

Most pittosporums grow comparatively trim, 
narrow, and dense. Some other types of 
screen plants will spread out: sideways 
about as fast as they grow vertically. The 
widths shown on the chart are maximum 
—what you might expect in a 10-year-old 
plant that has never been clipped. If a 
pittosporum does spread wider than you 
like, you can clip it back with hedge 
shears. Healthy pittosporums always re- 
spond to clipping by making a crop of 
new leaves on the face of the clipped side 
By the time these plants reach six feet 
in height, the growth is usually so dense 
you can’t see through it. 

Pittosporums can stand up in the wind, 
and break it up nicely, too. You seldom 
see a pittosporum screen that has been 
bent in one direction by a prevailing wind. 
To force bushiness, begin to cut off stem 
tips on top when the plants reach shoul- 
der-height. When bushes reach hedge 
dimensions, begin to clip as necessary. 
Clipping in July and September is usually 
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NOW! Faster, Easier, Better Mowing! 


three 


il out- BEST ELECTRIC APPLIANCES MADE 


“|e \ wet 
isons. a if “ \ TWIN BLADE ELECTRIC ROTARY MOWER 


rkling 
e@ The most powerful electric Lawn Mower made. 


dusty z. ae . 
wash SS =) Sa @ Full 1 Horsepower motor (operates on 110 V. residential current). 
k the ‘ , els LSS e@ High speed twin blades for smoother cutting. 
mane ne f e Twin discharge chutes spread clippings more uniformly. 
+ will @ Lightweight— weighs only 29 Ibs. e 18-inch cut. e Only $77.50. 
al. ede : Again Sunbeam steps OUT AHEAD with a great 
sel Ke 33 , NEW Lawn Mower—the Sunbeam Twin- 
lant ; Bay? Ms Blade Electric Mower—completely NEW and DIF- 
| : J Bie ft Nm FERENT. Here, for the first time, is an electric 
Oe ei mower so COMPACT, so LIGHT and so FAST that 
: 4 2 Ph Bl» sa every home owner will want one. AND what a 
-* oa bea VP a ae ad beautiful job it does—out-performs all others. Your 
s F ify ' big thrill comes when you flip the switch and this 


prow te f *| ’ ’ Sunbeam goes into action across your lawn. 


feed 
Leaf Mulcher 
attachment at 


of aie b: Wad . slight extra cost 
ant \ bias 
ainy 
irri- ‘ : % 
inch ; i UY f rs : = e 2 * Right up to edges, 
ake 4M . _— s walks, fences, ete. 
ver i, & ce, 
first 4 : MOE LIGHTWEIGHT 
: Only 29 Ibs. 
“ Easiest-to-use— 
give F easiest-to-store 
lete TWIN BLADES 
Smoother mowing 

. —no scalping 
rim, 
; of 
ays 

The hy \ 2 GREAT NEW GASOLINE POWERED MODELS 

um ; ’ / 

old Medel SELF-PROPELLED fi 

fa 221-225 ROTARY MOWERS J ,,Meae! 

0 ny With FREE WHEELING Simply lower handle to drive fe | wo. Brigss 

8 Engine for mower. Raise the handle for easy mowing y 4 & Stratton 

S normal eon: around trees, shrubs, flower beds. 7 Engine for 

of home use. ‘ y = —— 

de mm (Only $157.75 4 and SELECTIVE TRANSMISSION High speeds "$162.00 

ect for normal grass, faster mowing. 

nse Low speeds for heavy grass, weeds, 

mulching leaves, tight places, 

id or for use by older people. 

om ie 

en \ & a 21” cut. 

id. — Leaf mulcher attachment, 

-m $4.75 

ul- q 

ge SUNBEAM CORPORATION, Dept. 176, Chicago 50, Ill. e Canada, W. Toronto 

ly 5 @ sahil Gee : Famous for Sunbeam Mixmaster, Frypan, Shavemaster, etc. 
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Heres how to have a lovely lawn 
All summer long 


Act now to stop destructive soil insects. Don’t wait until ugly brown 
patches of dead grass warn you that lawn moths and grubs are eating 
the roots away. 

Black Leaf Dieldrin kills soil insects, ants and chiggers, too. It is dustless, 
thrifty to buy, easy to apply. Just punch out the holes in the side of the 
box and sprinkle over lawn and flower beds. 

To insure a lovely lawn all summer long—apply Black Leaf Dieldrin 
three times a year—spring, summer and early fall. Only Black Leaf 
Dieldrin comes in dustless granular form and in the handy, sprinkler 
package. Available at leading garden supply stores now. 





all that is needed to do the job. 

Any individual is potentially a handsome 
tree. In front of a fraternity house at the 
corner of La Loma and Le Conte avenues 
in Berkeley, there is a huge tree, three 
stories high, with a handsome, curving, 
gray trunk, pleasing branch structure, and 
a lush foliage canopy that shades the 
front garden and some of the street inter- 
section. This tree is a Pittosporum euge- 
nioides. It may have been planted years 
ago for shade, or it may have been part 
of a hedge or screen at one time. 

We have seen other P. eugenioides, tenui- 
folium, and undulatum trees—not quite 
as old and grand but equally handsome— 
that grew from hedges. Pittosporums 
won't become trees if you don’t want 
them to. By clipping.or heading back, you 
can keep them at any level over five or 
six feet almost indefinitely 

Some of them are fragrant. One of the 
characteristics of the pittosporum clan is 
flower fragrance. In some species the 
fragrance (similar to that of orange blos- 
soms) of the small flowers is intense 


SOME NEGATIVE ASPECTS 

They may get woody at the base. Some- 
times you see a screen of pittosporums 
that shows a little too much of its under- 
pinnings to be respectable. Usually, these 
plants have been allowed to shift for 
themselves too much. Pittosporums may 
tolerate summer drought, but they cer- 
tainly don’t thrive on it. Their vigor and 
verdancy seem to be in direct proportion 
to how much water they get and how rich 
the soil is. Occasional manure mulches or 
light feedings with commercial fertilizer 
help to keep them green and full-bodied 
A heavy pruning may help, too 

They may not grow evenly at first. Plant a 
screen or a bed or a bank of 20 pittos- 
porums and, unless you are lucky, 3 or 4 
or so may unaccountably lag way behind 
the others. Correct this by nursing along 
the laggards. Give them an extra feeding. 
Look closely to see if a colony of aphis is 
stunting their branch tips. If you find 
aphis, spray the entire group. Aphis are 
pittosporums’ only regular insect pest. 
Eugenioides and nigricans must have good 
drainage. If one or two are not doing well, 
you may very likely find that water is 
standing around their root tops 

They drop their leaves, of course. You can 
get upset about the fallen leaves and rake 
them up all the time, or you can be 
pleased because they are only small leaves, 
they are not unsightly, they deteriorate 
fast, and they make a good mulch 


THE OMITTED SPECIES 

Several fine pittosporums are missing 
from this discussion. They were omitted 
simply because they aren’t fast growing 
or tall enough to rank with these three as 
screen plants. P. tobira, P. rhombifolium, 
P. crassifolium, and P. phillyreoides 
missed on these counts. 





WHEN TULIPS BLOOM...” IT’S TOOL-UP TIME”® 


three 

ving. Beautiful lawns and gardens come 
*, and \ 7 . 

ie easier with True Temper tools 
nter- , Tulip and daffodil shoots are pushing up—buds are 
uge- ee, bursting into bloom. It’s Spring—it’s Tool-Up Time! 


rears \ Now’s the time to get the new tools you’ll need for a 
beautiful lawn and garden this summer. Gardening’s more 
satisfying, and lots easier, when you have the right tools. 
Here are the True Temper tools every home needs for 

a well-kept lawn and garden. The blades are hand-crafted 
iin \ from the finest steels. Handles are genuine Northern ash, 
ie fire-hardened to seal the grain against wear and weather. 
Visit your favorite garden supply store ... and get a 


vant set of fine True Temper tools. 


part 


nui- 


juite 


you 
e or Write for FREE “Tool Facts” Booklet 


HAND TOOLS Heavy-gauge 
the stainless steel. Rust resisting, 
easy to clean. Dirt knocks right 
off. About $1.55 each 


GARDEN BOW RAKE Sturdy, 
one-piece head, forged from a 
solid bar of steel. Curved and 
tapered teeth. From $2.90 


New free booklet tells how to choose, use, care for 
tools. Write: True Temper Corp., Cleveland 15, Ohio, 
or pick one up at the store with the bright green and 


in is 
yellow Tool-Up Time banners. 


the 


los- 


me- 
ums 


DYNALITE LAWN RAKE Large GARDEN HOE Improved 


GARDEN SHOVEL Only low- 
cost forged shovel. Strong but 
light. Flat edge—ideal for spad- 
ing and edging. About $3.65 


HEDGE SHEARS Famous Rocket 
model with steel handles, and 
cushion-grips. Bumper absorbs 
shock. About $7.95 


RUE TEMPER, @ 
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“GOLFER” GRASS CUTTER Gen- 
vine golf-club grip and shaft. 
Cuts clean and easy with golf- 
club swing. About $4.95 


LOPPING SHEARS Heavy-duty 
pruning of trees, shrubs, 
Rocket model—steel handles, 
cushion-grips, About $7.95 


capacity, light weight. Built-in 
spring action—teeth hug lawn, 
won't dig roots. About $2.35 


PRUNER, GRASS SHEARS 
Chrome-plated pruner cuts 
thick branches, About $2.80 
Grass shears, About $2.75 


SHOVELS e SHEARS 


forged-steel blade; fapers to 
thin edge. Very strong but also 
very light, From $2.95 


DIGGING FORK True Temper 
makes four sizes—heavy, me- 
dium, light and floral. Diamond- 
back tines. From $3.25 


FINEST QUALITY IN GARDEN, LAWN AND FARM TOOLS 
HAMMERS, HATCHETS, AXES 


FISHING TACKLE e GOLF-CLUB SHAFTS 
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take if easy 
with wow Lyclo 


Enjoy complete lawn care without 
walking — just ride MOW Cycle. Cut 
grass smoothly with the rotary blades 
safely housed beneath the heavy 
steel floor plate. Or hitch on rear 
attachments and let that sturdy mo- 
tor under the streamlined hood take 
over the labor of sweeping, rolling, 
spiking, seeding, fertilizing and haul- 
ing. Even the most inexperienced 
operators are safe with MOW Cycle. 


All moving parts shielded; controls 
so simple that everyone handles 
them expertly on first try. Entire 
machine soundly engineered, com- 
pletely practical. Thousands put in 
use during past five years. Two new 
models for 1956. Each has 3 hp. 
Clinton engine and recoil starter. 
Cut full 24” swath; speed to 5 mph. 
Seat most comfortable you ever rode 
on. See MOW Cycle at your dealers 


seveeee, 8289.50 


MOW Cycle “24" . 
ot factory 


MOW Cycle “Cadet” 
at factory 


Your dealer adds freight and local taxes. 
Prices slightly higher in the far west. 


Musgrave, Inc., Dept. 7356, Springfield, O. 


Please send free catalog on MOW Cycle 
models and all attachments for same. 





Name. 
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Autumn Glory hawthorn silhouetted 
against sky above adobe wall. Planted 
5 years ago. Strawberry ground cover 


Well-mannered 
the year around 


The hawthorns (cratzegus) almost always 
appear on any list of trees for smaller 
gardens. They are handsome practically 
the year around, carrying clusters of small 
white, pink, or red flowers in spring; rich 
green, waxy leaves in summer; and red 
fruits and warmly colored foliage in fall. 
Hawthorns are leafless for just a very 
short period in the middle of winter. 
They are well mannered enough for patios 
and parking strips and, if trimmed, will 
make an excellent high hedge. They take 
lawn watering, although you may have 
to remove sucker growth or water sprouts 
occasionally. 

Hawthorns perform well in all climates 
except those with very hot dry summers. 
Here are some of the varieties recom- 
mended for Western gardens: 

Carriere hawthorn (C. lavailei). A rather 
erect tree to 25 feet high. Large, leathery, 
dark green leaves holding long after most 
deciduous trees are bare, turn bronze red 
after a killing frost, and drop in mid- 
winter. Fragrant white bloom in spring, 
followed by large orange or red berries in 
fall and winter (good material for ar- 
rangements). 

Uses: Lining fence and as an accent in a 
shrub border. Too large for a restricted 
area or small garden. Best where there is 
some protection from wind. 

Paul’s double scarlet hawthorn (C’. oxya- 
cantha paulii). Round, dense headed, more 
compact tree than its parent, English 
hawthorn. Grows 18 to 25 feet. Dark 
green leaves. Flat clusters of double, red, 
fragrant flowers in spring. (Variety C. o. 


Let this MODERN Electrical 
Protection end forever 
the nuisance of blown fuses 


In planning your new home (or when modern- 
izing the wiring of an old home) be sure you 
include a Cutler-Hammer Unit Breaker. Then 
when an overload makes lights blink out, you 
need only reset a little lever that has snapped 
out of position ... and service is restored. No 
hunting fuses, nothing to replace, nothing to 
buy. So simple and so safe a child can do it. 

The Cutler-Hammer Unit Breaker is so good 
looking you need not hide it. Put it in your 

kitchen or wherever it will be most convenient. 
Have your new wiring figured two ways, with 
fuses and with a C-H Unit Breaker. You’ll be 
amazed at the slight difference in cost. Write 
now for free booklet. CUTLER-HAMMER, 
Inc. .. . 1399 St. Paul Avenue, Milwaukee 1, 
Wisconsin, 


FREE 
BOOKLET 
Tells facts 3 
about new, x 
better home 
electrical protection. 
Write TODAY for your copy. 


Gill's improved “Never Before’’ Marigold 
OREGON FLOWER COLLECTION 


Six regular size packets of annual 
flowers, worth $1.40 sent postpaid for 
only $1.00. Save 40c. 
ASTER, Princess Mixed 
COSMOS, Fiesta . 
MARIGOLD, ‘‘Never Before’’ 
SNAPDRAGON, Tetra Mixed ° . 
SALPIGLOSSIS, Large Flowering Mixed........ ° 
ZINNIA, Burpee Hybrids ........ 2.6... cane . 
$1.40 value — All for $1.00 


Reg. Price 


Send for FREE Copy Big New 1956 Catalog 


GILL BROS. SEED Co. 
Dept. S, Montavilla Sta. 
PORTLAND 16, OREGON 

Retail stores in Portland and Seattle 
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rosea has single pink blooms.) Small red 
fruits drop early in fall, are completely 
lacking on some varieties. 

Uses: As an accent tree, in a planting 
alternated with Washington thorn, 
against a fence or in a parkway, or as a 
tall hedge. 

C. Autumn Glory (originally named Crim- 
son Glory). Seedling of C. pubescens and 
C. oxyacantha found in a garden in Los 
Altos, California, and introduced to the 
trade in 1942 by the W. B. Clarke Com- 
pany of San Jose. Vigorous growth to 20 
feet. Round headed tree, more open than 
C. lavallei, but kept compact by light 
pruning in winter. Dense clusters of single 
white flowers in late spring. Very large, 
bright, glossy red fruits from October well 
into winter. Large, dark green leaves simi- 
lar in form to those of C. oxyacantha but 
more leathery, staying on tree until kill- 
ing frosts in winter. 

Uses: Particularly effective for defining a 
line as along edge of property, drive, walk, 
or wall. 

Washington thorn (C. phawnopyrum, C. 
cordata). One of the most graceful of the 
hawihorns. Open, spreading tree to 25 feet 
tall. Shiny green leaves; small white flow- 
ers in broad clusters in May, followed by 
clusters of red berries persisting on bare 
branches until December or January. 
Rich orange and red foliage color in fall. 
Uses: Good tree for parking strips, small 
garden, patio. 


CULTURE OF HAWTHORNS 

Hawthorns are not particular about soil, 
and they tolerate drought and wind. 
Overfeeding and overwatering make the 
trees rangy and encourage sucker growth. 
Some gardeners may object to hawthorns 
as street and lawn trees because of their 
sharp thorns and because the old fruit 
drops in late fall or winter. 

Fire blight and aphis are the major 
enemies of cratzegus. Carriere hawthorn, 
however, is quite resistant to these dis- 
eases and pests. 


Clusters of large, bright red, glossy berries 
look almost artificial against Autumn 
Glory hawthorn’s dark green leaves 
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““Mary, Mary 
quite contrary” 
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Here’s why. This amazing new soil 
fumigant routs soil-bred garden 
enemies. Whatever they are . . . weeds, 
weed seeds, Bermuda and Johnson 
grasses, soil pests, fungi, nematodes 
. Stauffer VAPAM gets ’em all 


.. Cleans the soil for planting. 


For lawns, as for gardens, VAPAM 
cleans the soil for sowing. It’s the 
complete answer to the whole rout of 
soil-bred plug-uglies . . . in advance. 
And ... normally permits replanting 


in two weeks. 


So easy to apply, too, once the soil 

is prepared. Simply mix Stauffer 
VAPAM in your sprinkling can, and 

pour. Two weeks after applying 
VAPAM, if no rain has soaked the 

soil, you may plant confidently, 
sit back, and see your lawn or garden 


grow, like Mary’s. 


At all garden supply stores 


KILLSA FUNGI 


KILLS A NEMATODES 


KILLS @ SOIL PESTS 


STAUFFER CHEMICAL COMPANY 


NEW YORK e 


SAN FRANCISCO 


Houston @ Omaha @ Los Angeles 
eslaco @ Lubbock © Harvey @ N. Little Rock © Apopka © N. Portland 
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OWN 
THEM 
Now! 
Ceisctf wh, oxigivall 


PORCELAIN CHINA 
SALT & PEPPER 


SHAKERS 


100 times more durable than 

pottery — full 6 inches high — 

charming, functional — holding 

i big amounts of seasonings —rub- 
oes sy ber stopper in base. Actual retail 
value $6.50. Very limited sup- 

= pro- ly. Send $2.00 plus 2 labels 

duced especially for Purr by makers of nationally- rom tins of Purr to Purr Shaker 
famous WINFIELD CHINA in Santa Monica, Calif. Set, Box 3, Los Angeles 51, Calif. 


> ! Feed derful PURR — 
~ bid only if, you Love your pat! the sohaliad ond largest 


selling pet food of its kind. 

PURR is 22'/,% protein. 

PURR is all tuna red meat 

. : — contains no cereals — 


no filler —a concentrate 
that builds blood, bone 
and body — health, vigor 
and well-being. 

















THIS MAN INVENTED 


“Greatest improvement in garden tools in 50 years.”” (Mr. W. E. Smith) 


A WONDROUS NEW 


“Wonderful! Does all you say and much more.” (Mrs. Wm. Hunter) 


GARDEN TOOL AND 


-THE WORLD BEAT A 





PATH TO HIS DOOR! 4 ; 





This is Monte Adams, inventor. He has just lived an adage. 
Here’s his story: 
Some months ago Mr. Adams was faced with the problem of 
weeding and cultivating his Ys acre, garden-filled yard by 
himself. He tried a hoe, a fork, a cultivator — every known 
= garden implement — and finally in sole desperation he in- 
i vented the tool you see here. It worked so well, neighbors 
wanted one. The word spread — and so many people beat a 
path to his door — that by now from California to St. Paul 
to Florida there are 


MORE THAN 14,000 DELIGHTED USERS 


Mr. Adams calls his invention the Disco (disc-hoe ) — but it’s 
more than a hoe. Two ground, “razor-sharp”, hard steel 
discs — concave-mounted and self-sharpening set — pulverizes 
hard ground quickly, easily. Cultivates and demolishes weeds 
in Ya the time. Two-way action eliminates “‘hoe-down” back- 
break. Handy under fences, shrubs and in all tight places. 


HIGHEST QUALITY MATERIALS & WORKMANSHIP 
NOW SOLD AND GUARANTEED BY MAIL 


Patent Pending 





Mr. Adams believes you, too — like the more than 14,000 
users — will find the Disco truly remarkable for your 
weeding and cultivating. SEND $4.95; Mr. Adams will 
send you, POSTAGE PREPAID, a new Disco with the 
understanding that a 10-day trial must convince you, or 
your $4.95 will be refunded. Send $4.95 by check, cash 
or money order for each Disco now to Monte Adams, 
F&G Tool & Engineering Co., 2200 Cleveland Avenue, 
National City, California. 
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CARROLL C. CALKINS 
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Terrace bed at base of a moisture-loving 
tree is natural spot for planting of dwar} 
rhododendron, hellebore, and ethionema 


Little gardens 
for odd spaces 


Whenever you have a bare piece of ground 
next to a structural element—whether it 
be a section of brick or concrete paving, 
a post, step, rock, or log—you have an 
opportunity to plant a little garden. This 
garden may include only one main plant 
and a small cushiony ground cover, or a 
lacy fern and some moss, or a few plump 
rosettes of hens and chickens growing out 
of a gravel mulch. But you will usually 
find that this miniature garden is one of 
the most satisfying features in your entire 
garden scheme. 

These little gardens can be quite practi- 
cal, too. For example, an open square 
in the paving on a barbecue or kitchen 
terrace offers an ideal situation for a 
small herb garden of chives, parsley, 
thyme, and sweet marjoram. 


ART HUPY 


Corner of 3-foot module in gravel terrace, 
edged with 2 by 4’s, planted to sedums, 
sempervivum. Colored pebbles tucked in 
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Recipe: Ceiling —SPRED SATIN Ceiling Flat White, No. 3470; 


SPRED SATIN Mayfair, N 
s White, No. 4600; Floor 


. D-81; Woodwork—SpeEED WALL Semi- 
GLID-TONE Honey Maple, No. 242 


you can color-style rooms like this 


SPRED SATIN 


SPRED SATIN outperforms all other paints because it goes 
on twice as fast, dries in 20 minutes. Use brush or roller, 
you get no brush or lap marks. You can touch up spots you 
miss; they won’t show. SPRED SATIN has no unpleasant 
odor, no fumes. Brush or roller washes in water, no turpen- 
tine or other extras to buy. And SPRED SATIN is so durable, 


ALL YOU NEED is the big 4-inch Drama- 
tone color chip with the decorating data 
on the back — gives complete color har- 
mony for paint, carpeting and fabrics. 


DRAMATONE FAR MORE THAN A 
COLOR SELECTOR—it’s a decorat- 
ing system —176 colors! Display 
rack holds pads of big, 4”-square 
color chips — easy to tear off, 
take home and be color-sure! 
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2-IN-1 PAINT FILM of latex rubber 
and miracle ingredient poly-AM 
double locks in colors, means 
SPRED SATIN stands a lifetime 
of washing—no loss of color. 


Glidden 


Pacemaker in -isla~ 


THE GLIDDEN COMPANY 


so washable you won’t need to paint again until you want 


to change colors! 


DO BEAUTIFUL WOOD STAINING, 
finishing. New GLID-TONE 
wood-finishing products give you 
everything you need to do a pro- 
fessional-looking job; match 
any type of wood or finish. 


FOR WOODWORK — Where you 
prefer a higher gloss, use SPEED 
WALL alkyd enamel. Rich semi- 
gloss sheen. Extremely easy to 
apply. In colors matching 
SPRED SATIN. 


Many people prefer Glidden; 
will accept no other. Typical 


favorite is JAPALAC—the 
enamel that really looks, wears \ ssases 
and washes like baked enamel. 

To be sure of your color, try Glidden, no 
matter what you paint, inside or out! 


1300 Seventh Street ¢ San Francisco 4, California 


JAPALAC 











S ~> 
* Guaranteed by ~ 
Good Housekeeping 
< #0 _ 





wwsden 


| 
| 
| 
| 


Herbs for the 


cook’s garden 


If you like to cook as well as garden, you 
have much to gain by growing a few basic 
culinary herbs somewhere near your 
kitchen. You might tuck a few plants in a 
border or in a small plot near the back 
door, or grow them in pots or boxes. (A 
handy size herb box to keep on a porch, 
terrace, or deck is shown on page 89 of 
the January 1956 Sunset.) 

Most herbs are rugged and easy to grow. 
The majority require full sun and a loose, 
well drained, slightly alkaline soil. They 
are not as drought resistant as some 
people think; water them about as much 
as you would some annuals or perennials. 
Fertilize plants sparingly. If growth is too 
lush, the foliage will lack the oils essential 
for flavor. 

Prune herbs occasionally to keep them 
compact and shapely. Clip herbs for dry- 
ing just before flower buds open. (See To 
harvest and dry your herbs on pages 142 
and 143 of the August 1955 Sunset.) 
Your own preferences, of course, will de- 
termine which herbs you grow. Those 
listed below however, are the ones most 
frequently used: 

Basil. Annual! to 1 foot high. Green, purple 
leafed, dwarf varieties. Sow seed in early 
spring; plant outdoors after danger of 
frost is past. 

Chives. Clumps in pots often sold at meat 
and grocery stores as well as nurseries; 
seed generally available at seed stores. 
Grow in ordinary soils, given adequate 
moisture. 

Sweet marjoram. Annual in cold areas of 
West; perennial, to 2 feet tall, elsewhere. 
Both plants and seed generally available. 
Oregano (wild marjoram, Origanum vul- 
gare). Perennial to 21% feet high, spread- 
ing by underground stems. Likes hot, 
sunny location. Seeds not generally avail- 
able, but plants available from specialty 
herb nurseries. 

Mint. Spearmint and peppermint most 
popular. Grow in moist, partially shaded 
location. Spreads by runners; needs con- 
trol or will crowd out other plants. 
Parsley. Biennial, but best replanted each 
year when plants set seed. Grows from 
seed (takes about 4 weeks to germinate) 
or buy plants at the nursery. Curly leafed 
varieties replacing more flavorful plain- 
leafed variety. 

Rosemary (Rosmarinus officinalis). Shrub 
t to 6 feet high, with gray-green needle- 
like foliage, pale blue flowers. Sold in gal- 
lon cans at most nurseries. Grow in dry, 
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sunny area—in poor soil. Also a prostrate 
variety. 

Tarragon. Perennial to 2 feet tall. Avail- 
able from specialty herb nurseries. True 
French tarragon—deep green with shiny 
leaves—preferable to Russian tarragon— 
brighter, rough textured leaves, poorer 
flavor—sometimes sold for it. Thrives in 
poor soil; dies out if drainage poor or soil 
too rich. 

Thyme. Shrubby perennial to 1 foot high. 
Start from seed or buy small plants at 
local nurseries. Grow in hot, dry sunny 
spot. Renew planting about every 4 years. 


NEAR YOUR KITCHEN OR BARBECUE 

A small planting area near the kitchen 
door is an ideal spot for herbs you prob- 
ably use most—chives, parsley, thyme. 
Line them out in rows, or grow them in 
small clumps. You might separate each 
kind with a row of bricks, or lay out a 
pattern that alternates the plants with 
blocks or triangles of gravel or pebbles 
held between wooden header boards. 
Since you need only a few plants of any 
one herb, an area approximately 8 feet 
square will be large enough to take care 
of most of the herbs you will want. 


IN THE VEGETABLE GARDEN 

If you have a vegetable garden, edge the 
plots or row with herbs, which are attrac- 
tive with salad greens. Rows of leaf let- 
tuce edged with parsley or chives or 
marjoram will yield a salad bowl pot- 
pourri. 


IN THE PERENNIAL BORDER 

Such herbs as sage, sweet marjoram, 
thyme, mint, and rosemary are decorative 
enough to grow in the perennial border 
where they provide effective contrasts in 
foliage color and texture. 

Sage needs about as much room as a 
clump of chrysanthemums. Sweet mar- 
joram and thyme make good foreground 
plantings for lupine and iris. 

Group herbs with annuals and perennials 
that have similar cultural requirements. 
Both mint and daylilies, for example, 
thrive in partial shade and moist soil. If 
you let the mint creep over into a path, 
you can enjoy its fresh, clean, aromatic 
fragrance each time you step on it. 
Rosemary, a hardy shrub to 6 feet high, 
and the 2-foot-high Chinese plumbago 
(Ceratostigma willmottianum) are attrac- 
tive together in the shrub border. 


IN POTS 

Herbs thrive and look well in pots and 
boxes. Rosemary, sage, thyme, and mar- 
joram make handsome permanent pot 
plants. You can sow seed of parsley, 
chervil, and basil directly into the con- 
tainers. In cold climates grow them in- 
doors in winter. 

If you grow creeping herbs, like the mints, 
in pots or boxes, their runners won’t take 
over, as they soon do unconfined. 


THE BALANCED 
LIQUID FERTILIZER 


SEA 
| nd =e 


PLANT FOOD 


ro 


for lawns, 
flowers, shrubs, 
trees, berries, 
vegetables 


FISH BASE... 
ORGANIC... 


long lasting... 
will not burn 
when used as 
recommended 


DEODORIZED 


pleasant to handle 
. « « doesn't 
lure pets 


LIQUID... 
EASY TO APPLY 


use garden hose 
sprayer... 
immediately 
effective 


100% 
SOLUBLE 
not an emulsion 
- « « will not 
clog sprayers 


Ask for 


SEA PEP 


BRAND 


LIQUID PLANT FOOD 


at your favorite 


NURSERY or GARDEN SHOP 
A product of 
VAN CAMP LABORATORIES 
Division of 
VAN CAMP SEA FOOD COMPANY, INC, 
Terminal Island, Calif. 




















MIOLAND 


offers a new 


2% hp Rotary 
Tiller 


with 30° mower 


Tillers, tillers, tillers...5 great 
models in the Midland line! Each 
designed to make living easy. Take 
just those shown here. The top 
Rotary Tiller tills a 16-inch swath 
to selective depths of 6 inches, has 
end-drive eliminating untilled cen- 
ter strip, mounts guaranteed slicing- 
type tines. 


The two lower pictures show the 
Super Rotary Tiller Mower with 
tiller and mower attachments. Unit 
has auto-type differential, gear- 
shift transmission, mounts six at- 
tachments for a new lease on lei- 
sure on a dozen jobs. But, write 
for details about all models... 
and dealer’s name. 


OWN A MIDLAND Now PAY LATER 


Midland dealers offer time pay- 
ment plan...up to 24 months to 
pay. West coast warehouse! Dealer- 
ships open, write: 


tHe MATOLAND ~<o 


South Milwaukee 6, Wisconsi 
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Handsome Japanese black pine (Pinus thunbergii) is about 75 years old, but stands only 
18 inches high. Has the rugged appearance of a full grown tree exposed to element 


Miniature potted trees from Japan... 


An introduction to bonsai... 


These last few years, the number of bonsai 
(miniature potted trees) imported from 
Japan for display and sale in specialty 
nurseries on the Pacific Coast, has been 
increasing. These trees, ranging in age 
from 5 to 45 or 50 years, have been given 
constant care and patient training. Each 
is an original—it cannot be duplicated 


JOHN ROBINSON 


Zelkova, one of easiest of deciduous trees 
for beginners in bonsai to grow. This 
one is 16 years old, 15 inches high 


Bonsai plants cost from $10 to $15 for 
young trees and $20 to as much as $75 
for older ones. Because of the investment 
alone, a bonsai deserves more tender and 
loving care than you give the average 
potted plant. In fact, these miniature trees 
in containers require daily care to grow 
constantly, but not vigorously, as a bonsai 


Juniper, originally transplanted from high 
mountain elevations to be trained as bon- 
sai. Age: 45 to 50 years. Height: 21 inches 
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For the first time... you can grow zinnias like these! 


FERRYS 


*°w century zinnia 


New—developed by a revolutionary breeding 
process. Flowers up to 6 inches and more in 
diameter. Glowing shades of rose, buff, gold, 
pink and red... 


Here is a brand-new beauty that can be the show- 
piece of your garden all summer long. With its 
saucer-size blossoms and rich colors, Ferry’s New 
Century Mixed Zinnia will add new excitement and 
pleasure to your gardening . . . and to your cut- 
flower arrangements. Yet, though it offers you so 
much extra beauty, this amazing new zinnia is so 
easy to grow. 


1856-1956—Our First 100 Years 








WHERE TO BUY 
At your dealer’s 
Ferry’s Seeds Dis- 
play right now. Just 
25 cents a packet. 











Play safe! How to make 
bathtime safe 
and happy! 


Tub your toddler on a 


Rubbermaid bathtub mat 


Combine a healthy child with warm wate 
and fresh-smelling soap, mix well in bathtul 
and you have one of the particular pleasure 
of family life. The daily bath is the sm: 
girl’s first step toward beauty and the sma 
boy’s first encounter with the mysteries « 


walter, 


Bathroom Safety. To keep this 

happy time, make sure the bathroom is fre: 
from hazards that might result in accidents 
“Elbow test” bathwater before dunking 

small child. Tender young skin is susceptibl: 
to scalding from too-warm water. Cushior 
the bottom of the tub with a skid-resistan 
Rubbermaid bathmat. Help protect you 
active child from unexpected slips and falls 


Good Splashing. Bathtime should be 
the child’s time of day to yawn, splash, putt 

and enjoy life. Add a few teaspoons of pow 
dered water conditioner to make water silkiet 
bathtub easier to clean. Mushy soap sticking 
to bottom of tub is a hazard. Encourage ever 
young children to place soap back in dis} 
after using. [f your bathtub lacks a built-in 





dish, you can purchase an inexpensive Rub 
bermaid soap dish that clings to corner of tub. 


Happy Ending. Dry hands make for a 
safer grip in lifting your child out of the tub 
If your bathroom is too crowded for a chait 
or stool, install an extra towel rod or hook 
to hold small pajamas and robe. A brisk towel 
rub-down and fragrant dusting winds up 
baby’s bath. Now’s the time for trimming 
nails, and brushing bath-damp silky hair 
Finish off bath witha big hug. It’s worth all 
the damp towels and time in the world just 
to look at that glowing young skin! 


Good news, Mother. Tiny feet are so much safer on a 
skid-resistant Rubbermaid Safti-Cup Bath Mat. Yes. ma’am. 
Over a hundred vacuum cups cling to the bottom of your tub, 
so even active youngsters can step, stand or sit in cushioned 
comfort and safety. You can relax with Rubbermaid—whether 
it’s baby’s bath-time, or your own turn in the tub! Sizes from 








$1.98 to $2.98. Available wherever housewares are sold. 
For free folder, write The Wooster Rubber Company, 
Dept. S-16. Wooster. Ohio 


Prices slightly higher in Canada 


Rubbermaid Toilet Top Tray 


is a gaily colored, cushioned tray that makes 
any toilet top a safe, handy place to keep 


ie! 08 Biluap > 


‘ gf re lotions, bath powder and other toiletries 
bd juarante a 
® Good Housekeeping . . . helps keep your bathroom neat and 
¢ * . ° ° wa P ‘ . . 
Ls cortansie SE tidy. High rim prevents spilled liquids from 


dripping. Ribbed underside holds tray firmly 
Over 60 fine products in your choice of fresh colors i Only $1.09. ey 
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Satsuka azalea, estimated to be about 50 
ycars old, measures 8 inches in height. 
Cuvered with white flowers in the spring 


plant should. 

li is impossible to describe the culture 
for all bonsai plants in one short article, 
but here are some general rules on care of 
bonsai and specific directions for main- 
tuining the trees shown here. 


ZELKOVA 

Repotting. Once a year when the tree is 
dormant, repot zelkova to keep it from 
getting too tightly rootbound, After 
knocking the plant from the pot, use a 
pointed tool, small trowel, or chopstick, 
to knock off about one-third of the soil 
ball. Prune out old roots (those within 
the ball that are quite dark colored); 
leave the new lighter colored ones that are 
growing. 

Use a soil mix containing approximately 
60 per cent loam, 30 per cent sand, and 10 
per cent humus (leaf mold or peat moss). 
Run this mixture through a 44-inch mesh 
screen to remove any large stones, sticks, 
or clods of soil and to produce a loose, 
granular mix. 

Put the tree back in the same container 
from which it was taken, (It can grow in 
this container for many years if the roots 
are pruned and new soil is added each 
year.) Then work the soil in around the 
roots with a pencil or pointed stick, mak- 
ing sure there are no large air spaces. 
Plant moss on top of soil to help retain 
moisture and to reduce surface drying. 
Watering. Water zelkova whenever the 
surface of the soil becomes dry. In most 
cases this means daily watering. Where 
the air is very warm and dry, you may 
have to water as much as twice daily. Use 
a fine spray nozzle or sprinkling can to 
water plants. To avoid leaf burn, don’t 
wet foliage of broad leafed deciduous trees 
at midday. 

You may find that a large number of 
plants in small containers can be more 
easily and thoroughly watered if set in a 


MARCH 1956 


pan of water to absorb moisture from 
beneath. Don’t let them soak too long, 
however. Remove them from the pan as 
soon as water has traveled through the 
soil and wet the surface. 

Pruning. In the spring when about six 
leaves have developed on the new growth, 
pinch back to three leaves. Throughout 
the summer keep new growth pinched 
back to maintain the existing design of 
the plant. 


AZALEA 

The azalea—one of the easiest plants to 
cultivate as a bonsai—is highly recom- 
mended for the beginner. 

Repotting. Azaleas need not be trans- 
planted more often than once every two 
years. Repot them during the winter 
months when the shrub is dormant. Fol- 
low the directions given for zelkova. 
Watering. Don’t Iet the soil dry out too 
much. Azaleas like a moist soil. If growth 
becomes too rank, reduce moisture 
slightly. They also like to have water 
sprayed on their leaves early in the day, 
but don’t wet the plants when in flower. 
Water will spot the blooms. 

Pruning. After bloom in spring, azaleas 
develop two large leaves and a small one 
and one or more shoots. Pinch out these 
shoots as they develop. 


COTONEASTER 

Repotting. Flower and fruit bearing shrubs 
need repotting each year. Transplant co- 
toneaster immediately after flowering in 
spring. Cut back roots every 2 years as 
described for zelkova. Use a loose, porous 
potting soil containing about 40 per cent 
sand, 50 per cent loam, and 10 per cent 
peat moss and leaf mold. 

Watering. Rules for watering are those 
described for zelkova. 

Pruning. Since cotoneasters are very fast 
growers, they require regular pruning 
from the time flowers drop in spring, until 
August. Keep new growth pinched back 
and one or more shoots at ends of the 
branches. Pinch out these shoots. 


PINES 
Repotting. Use 40 per cent sand, 50 per 
cent loam, and 10 per cent screened 
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Cotoneaster puts on flower show in spring, 
covered with berries in fall, winter. It 
is eight years old, about one foot tall 





SS denldsald 


s AN’T HARM 
PLANTS 


Flowers and 
‘ Vegetables 


% 3 WEEKS 
EARLIER! 


Give your favorite flowers and vegeta- 
bles an earlier SAFE start! HOTKAPS 
provide individual HOTHOUSES for 
seedlings and young plants, give posi- 
tive protection against frost, storms, 
sun, insects. 


Hotkaps 


BIG GARDEN PKG. of 25 only 95c-Setter Free 


ATTENTION COMMERCIAL GROWERS! 
Larger Pkgs. of 100, 250, 1000 


Strong, dark green “‘in- 
visible’ tapes with wire 

\ reinforcing — protect 
stems, speedily and 
permanently support 
annuals, perennials, 
vines, shrubs, and veg- 
etables. 


WIST-EMS” 


B f 200, Box of 100, 
4-inch size, 25¢ 8-inch size, 25¢ 
B f 100, Pkg. of 50, 
16-inch size, DOC 8-inch size, L5¢ 


kg. of 35, 250 ft. contin- 
Hin size, 10‘ uous roll, $1 














“ Ideal support for 
SWEET PEAS, 
GARDEN PEAS, 
‘ POLE BEANS, CU- 
CUMBERS, TO- 
MATOES. Hung in 
5 minutes. Doesn't 
rot like string, nor 
ae , burn tendrils like 
wire. 


Bio 2, 
TRAIN-ETTS 
“ms: 65¢ “in 85¢ Suing $1 
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Amazing protection for newly 
planted seeds, berries, tender 
seedlings, fruit trees, etc. Maue 
of shining aluminum, FLYING 
DISKS spin and whirl madly 
in all directions—give blinding 
reflections and weird jingling, 
crackling sounds —to scare 
birds and animals away. Easily 
strung across area to be pro- 
tected —or from branches of 
fruit trees and vines. 


10 FLYING DISKS with complete instructions, only 25¢ 


LVING DISK 


ru. REG 1 
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POWER MOWERS 
REEL AND ROTARY 











































Illustrated, the Lawn Patrol, by Johnston, 
18 inch and 21 inch cutting widths 








on the better looking lawns 


The novelty of power mowing is wearing off. Now, as 
a part of the general pattern of modern living, it’s only 
natural to be more discriminating in selecting the ma- 
chine you want for achieving top performance during 
the many mowing seasons ahead. 

There is a difference in cut, in easy handling, in 
smooth power, in steady performance. That’s why you 
see so many more Johnston mowers on the better look- 
ing lawns about town. 

One of the oldest, most respected names in the in- 
dustry, known for genuine advanced engineering and 
sturdy construction, Johnston is rapidly winning the 
preference of the public which it has long enjoyed with 
‘ the professional user. 

A visit to your Johnston dealer will convince you of 
its many advantages. And you'll be surprised at the 
modest price ticket for such high quality. 


































humus for a potting soil. Pea gravel in the 
bottom of the pot insures the good drain- 
age pines need. When you repot a plant, 
prune out older roots in the way pre- 
scribed for zelkova. Repot pines no more 
than once every three or four years. 
Watering. Water pines at least once a day 
to provide adequate moisture. Although 
they don’t require as much water around 
their roots as deciduous trees, the sandy 
soil dries out quickly. Pines like to have 
water sprayed over their needles once o1 
twice a day. Use a fine mist spray in the 
morning and evening. 

Pruning. To control both the growth of th 
tree and the size of the needles, pinch out 
new growth that appears in the spring 
This encourages side shoots with small 
needles. Remove lower needles if they 
become too thick or too long. 





JUNIPER, CHAMAECYPARIS 
Repotting and watering procedures. for 
junipers and chamecyparis are simila1 
to those for pines. 

Pruning. Pinch out the new growth on 
junipers as it comes out in the spring 
Chamecyparis is constantly growing and 
requires frequent and regular pinching 
throughout the growing season. Remove 
tiny young tips to keep growth compact. 


A FEW HINTS ON TRAINING 
In order to train branches as the tree 
grows, coil tempered copper wire around 
the branch. The tempered wire is soft 
enough to bend easily. It should be strong 
enough to hold the branch in the position 
desired but not heavy enough to cut into 
the bark (see sketch). To make a right 
bend, twist the wire clockwise around the 
branch. To make a left bend, twist the 
wire counterclockwise. 

















Twist copper wire around stem to bend it 












JOHNSTON LAWN MOWER CORPORATION 
I Department JS-356, Brookhaven, Mississippi 


} Subsidiary of Jacobsen Manufacturing Company, Racine, Wisconsin 
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Young growth can be trained to shape in 
about 6 months; older growth may take as 
long as 2 years and must be done grad- 
ually over this period of time. Remove the 
wire as soon-as the branch is trained. This 
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is particularly important on zelkova. 


GENERAL CULTURE FOR BONSAI 
Fertilization. Miniature potted trees 
should be fertilized three or four times a 
year. Feed the plants from spring through 
the growing season to fall, The important 
thing to remember about bonsai is that 
plants should not be starved. You want 
to discover the first year the proper 
amount of food and water to apply. They 
must be kept growing, but not too vigor- 
ously, all the time. 

Castor bean, soybean, or cottonseed meal 
are used for fertilizing bonsai. Apply a 
little of the meal in each corner of the 
container, or make small dough balls of 
the meal moistened with water, and place 
one in each container. The balls are more 
satisfactory because they don’t wash 
away as quickly but become available 
slowly over a period of time. 

Locatien. Don’t keep bonsai indoors longer 
than a weekend. If you want a permanent 
bonsai display indoors, rotate several 
plants every two or three days. Outdoors, 
grow the miniature potted plants in a 
shady corner of the garden or under a lath 
structure protected from prevailing winds. 
Only in the foggy coastal belt can bonsai 
be grown successfully in full sun. 

In areas subject to frost, shelter plants 
in winter above and on the windward side. 
In very cold areas, protect the roots from 
frost damage by placing them in a box of 
sawdust or straw. 


GOOD IDEA | 








Garden cart tool rack 


A garden cart is doubly useful if you equip 
it with a small tool rack like this one de- 
signed by Mr. Earl Goodwin of Alhambra, 
California. 

To make the rack, attach a strip of wood 
to the handle end of the cart, as shown 
in the sketch above. Screw cup hangers 
along the strip, allowing enough space 
between each to accommodate balls of 
twine, pruning shears, trowel, or other 
garden tools. With this rack close by, you 
won’t be apt to forget tools and leave 
them in the garden to rust or get lost. 
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EVERY GOOD DOG DESERVES 


A LONGER 


Ry 





_ PRIME OF LIFE 


Start your dog on his way today with 
New Homogenized Gaines Meal 


You can look for living proof of after feeding. Gaines is extra rich in 
bounding good health just 30 days meat protein and real meaty flavor to 
after you start your dog on Gaines. help keep your dog healthy and 
With Gaines, complete uniform happy longer—the way you want him 
nourishment is guaranteed, feeding always—in the very prime of life! 


SEE THE DIFFERENCE 


Most other dog meals Homogenized Gaines HOMOGENIZED 


are largely flake-and- consists entirely of clean, 
powder mixtures; nour- uniformly nourishing L 
ishment not uniform, nuggets. Mixes easily, 


often pasty when wet. can even be fed dry. 





Buy Gaines in the convenient two, five, 
or ten-pound package, or in the extra 
thrifty twenty five-pound bag. 
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NOURISHES EVERY INCH OF YOUR Dos! | A Product of General Foods 
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Rotary Mower is 
only one of 21 tools 
. 5-HP Gravely Tractor does every lawn, 
garden, field job easier, better! All-gear Drive, 
Power Reverse. New ‘Power vs Drudgery’’ 
Booklet FREE! Write today ...and ask about 
the NEW EASY PAY PLAN. 
(Self Starter Optional) 
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| GRAVELY PACIFIC, INC. 
| 1486 Colorado Bivd., Los Angeles 
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GRAVELY NORTHWEST, INC. 
So, 200th St.. Highway 99 
Lynwood, Wash, 


FIELD-TESTED FOR 34 YEARS 


SUCCULENTS 


COLORFUL 
EXOTIC 


Write for our beautiful 
colored catalog picturing 


’ Ways to use 
Father’s work is always done the bamboos 
these bright, odd and 
easily grown house plants 


| i na i ith 
quickly easily ba AFRICAN AND MEXICAN SUC- 


| CULENTS. MIMICRY PLANTS. 
recent re-discovery as a garden plant. | HUNDREDS OF RARE FLOWER. Orchid Cacti 










Fence of bamboo canes wired together, 
run through tree trunks used as posts 
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| SHADE CACTI. SUPPLIES AND 
| oA j 4 5 Bamboo has become one of the most pop- | POTTING SOILS. 
| ular items in the nursery trade since its CACTI bs 









. G o rde mn s h ears Among its virtues are its graceful form ge En Be ene t= by 
; segs opp Teagan ee” | | JOHNSON CACTUS GARDENS 
lacy texture, and an almost unduplicated BOX S-3 PARAMOUNT, CALIF. 
No more overgrown privets or shaggy adaptability for screening, hedging, and 
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‘ ;—Dad’s got Wiss garden tools! : ; - 
/ lawns ad's got Wiss on ; containers. Here is a review on culture 
| They cut down everything (including 


and uses of the bamboos most readily 








| Dad's working time) with the smooth- omaiend aT 
est results. There’s a Wiss tool for every Savanna. without S t t D S | 
gardening task—the finest you can buy! Bamboos are divided into two types— be 






clumping and traveling—according to | Propagate 10 beautiful shrubs and plants or 


growth habit. Clumping species send out | 250 cuttings in eight weeks with amazing 
S ar dts ige valie Agri-Plast. Sure results! No experience needed, 


runners that slowly form tight clumps; Featured in Life, Populer Gardening, Flower 
they can be easily controlled. The travel- | Grower and other leading publications, A must 


















Wiss 701 Grass Master 
Sheears—Easiest-cutting grass 
shears made. New design 
throughout reduces cutting 
effort to one-half that of other 
shears. New vinyl handles 
give soft-feeling, comforta- 
| ble grips. No. 701, $2.75 













ing species move in all directions by un- for everyone who enjoys gardening. At lead- 
derground rhizomes and need restraint. ee. Garden Supply Stores everywhere or .. . 


: es Write for broch 
Four bamboos are now in fairly good sup- | FREE: ©.” complete information. 


ply. They are: dwarf bamboo (Sasa pyg- Drawer 4440-SM-3. 
AGRI-PLAS 534 So. Orange Avenue, 


me ‘ reli ype; » > é 
ea), a traveling type; fernleaf bamboo Fone ig I 


PIASTICS 


ial and colored. 


Polyesters—casting and laminating 

Catalysts, hardeners, complete supplies. 

Cellulose Acetate. 

Book—''Polyester & Fiberglas'’ by 
Maurice Lannon—$2.50 postpaid 


Complete wholesale-retai! catalog—!0c 
Airmailed—25c 









Wiss Hy-Power Pruning 
Shears —The easiest cutting 
and most powerful pruners 
made. Choice of professional 
gardeners and fruit growers. 
No. 908, $3.25. Smaller size 
No. 906, $2.75 









TOM BURNS, JR. 











Wiss 5600 Grass Shears — 
The king of grass shears and 
professional favorite. The only 
grass shears that cut certain 
types of tough, wiry grass sat- \ 

\ 






isfactorily. No. 5600, $3.25 



















Send for it today. 
GEM-O’-LITE PLASTICS CO., Dept. 5 
5350 Riverton Ave., N. Hollywood, Cal. 





Wiss English Pattern Hedge 
Shears— Designed with keen 
edges, tapered blades, perfect 
balance. Rubber shock ab- 
sorber takes the jolt out of 
cutting, reduces arm fatigue. 











“FREE COLOR 















Nov 8% E, $5.75 CATALOG 
i] Tall Bearded Iris 
For authoritative, 42-page illustrated EDEN ROAD 
“How To Prune” booklet, Golden bamboo forms a dense evergreen IRIS GARDEN 
send 25¢ to Department MBO3. privacy screen along the driveway in = P.O.BOX 117 















J. WISS & SONS, NEWARK 7,.N.J.| Robert Clark garden in Eugene, Oregon ‘ - WENATCHEE. WASH 
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SURE DEATH 
FOR LAWK 
WEEDS! 
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Got a minute? That's all it takes 
to mix End-o-Weed with water. 
Then, as easily as you'd use a 
sprinkling can, you spray away 
ugly weeds. Harmless to grass. 
But it’s sure death to dandelions, 
plantain, buckhorn, and over 
100 other kinds of lawn weeds. 
Thrifty, too! An 8-oz. can treats 
1600 sq. ft. Get End-o-Weed 
today. And when the first weeds 
appear on your lawn—let ‘em 
have it! In addition, there are 
other End-o-Pest and End-o-Weed 
gardening aids made for pest and 
weed conditions in your area. 





ASK YOUR DEALER FOR... 
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Vigoro, End-o-Pest and End-o-Weed are trade-marks of 
Swift & Company. Copyright 1956, Swift & Company. 
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JOHN ROBINSON 


Bamboo hedge in Japanese Tea Garden in 
Golden Gate Park, San Francisco. Four 
feet high, 18 inches wide, clipped yearly 


(Bambusa multiplex), non-traveling; 
golden bamboo (Phyllostachys aurea), 
moderate traveling; and giant bamboo 
(Sinocalamus oldhami), a clumping non- 
traveling type. 


DWARF BAMBOO 

Dwarf bamboo, smallest on the list, grows 
only 10 inches high and is a free traveler. 
It is hardy to about 20°. 

It is charming and very effective when 
used as a ground cover—less so when 
planted singly. Mow it about once a year 
if you want a uniform, neat effect. Use 
it in combination with philodendron, 
brassaia (shefflera), elephant ears, spar- 
mannia, and even with the rather formal 
Ficus nitida. Use it as a bank or ground 
cover on low slopes, among rocks, or under 
taller growing, broad leafed shrubs. 
Dwarf bamboo can be planted 12 to 18 
inches apart; since it is a traveler, its run- 
ners will fill intervening bare spots in the 
second season. You can see an excellent 
planting of this dwarf bamboo at the 
Los Angeles State and County Arboretum 
in Arcadia. 

Plant dwarf bamboo alone in 10-inch 
pots, or in larger containers in combina- 
tion with plants of similar character, such 
as nandina, ornamental grasses, or shell 
ginger. 


FERNLEAF BAMBOO 

Non-traveling fernleaf bamboo growing 
6 to 9 feet tall, is a refined looking plant 
ideal for use in small areas. Light green in 
stem and foliage, delicate in texture, it is 
a charming container plant. It is hardy to 
about 16°. 

Fernleaf bamboo can be used in combina- 
tion with medium sized shrubs or taller 
growing perennials. It makes beautiful 
hedges and screens. One of this bamboo’s 
many advantages as a screen is the way 
it carries foliage all the way to the ground. 
When you use fernleaf bamboo as a hedge, 
allow space for a spread of 4 to 5 feet. 
Alone, or used in combination with other 






























Mother always finds time for 


gardening with 


Garden Shears 


The lady knows best! She chose Wiss 
gardening tools—the finest she could buy. 
These new Wiss garden shears, specially 
designed for women, are so light and easy 
to handle—they make every gardening 
task a “shear” delight! 


Wiss Flower Shears — 
Cut and hold a flower 
with one hand, in one 
motion. They clip stems 
in thick growth, prevent 
scratching from thorns. 
No. FH 4, $2.75 








Wiss Light-Weight 
Pruning Shears—Perfect 
for rose bushes. Small size 
permits maximum hand 
pressure, gives clean cut. 


No. 607 R, $3.25 





Wiss 801 Grass Shears— 
Light and easy to use, pos- 
itive action, comfortable 
grip. No. 801, $1.75 
Long Handle Grass Shears 
—No bend, no stoop. No. 
900, $4.25 





Wiss Light-Weight 
Hedge Shears — So light 
in weight, they’re perfect 
for trimming grass as well 
as hedges. One serrated 
blade prevents slipping. 


No. 6% L, $3.90 








For authoritative, 42-page illustrated 
“How To Prune” booklet, 
send 25¢ te Department WBO3. 


J. WISS & SONS, NEWARK 7, NN. J. 
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Mowings Quick 
and £484; 700. 


with the new ExcéLlo 
Self-Propelled YW0 I 


@ No wonder everyone’s switching to 

this new EXCELLO... it takes the work 
out of grass cutting! Just guide it... 

the heavy duty 2%4 H.P. Briggs & Stratton 


engine and dual front wheel drive do 
the rest! It’s quicker and easier to cut any 
kind of grass with the EXCELLO “400”. 
See it at your dealer's, today! 


FEATURES 

YOU'LL WANT 

* Exclusive Side 

Trimming Slot 

¢ Concave Front 

¢ Free Wheeling 

* Safety Friction Clutch 
s * Recoil Starter 

© Factory Guarantee 

¢ Nation-Wide Service 





EXCELLO... Caretakers of the Nation’s Lawns 





Heineke & Company - Since 1902- Springfield, III 
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material, fernleaf bamboo is beautiful in 
indoor arrangements. 


GOLDEN BAMBOO 

Golden bamboo is well suited to the aver- 
age garden, reaching an ultimate height 
of about 15 feet. Since it is only a mod- 
erate traveler, it is not too difficult to con- 
trol. It is hardy to about 20°. 

Golden bamboo is made to order for sun 
control on the city lot. A row of plants set 
along a west fence, held in bounds by 
fence footing and a concrete walk, will 
make a tall, narrow, graceful screen. This 
bamboo looks especially well in tubs or 
pots. When growing the plants in con- 
tainers, thin out old stems once a year to 
maintain an open pattern. 

Both fernleaf and golden bamboo can pro- 
vide you with stakes for staking and tying 
other plants. As your bamboo plants grow, 
remove heavier side canes, strip off the 
leaves, and put the canes in the sun to dry. 


GIANT BAMBOO 

Giant bamboo forms clumps 40 to 50 
feet tall; choose it if you want a beautiful 
privacy screen. Its tall, graceful culms 
(stems) need very little pruning, no spray- 
ing, and no support in strong winds. This 
species is hardy to about 25°. 

A small city lot is hardly the place for 
giant bamboo. In larger gardens use it 
as a boundary screen or at the base of a 
slope that you want to cover. Fallen 
leaves will provide a good mulch, and the 
matting roots help to control erosion. 

If you intend to grow giant bamboo near 
the house, make provisions for some kind 
of root control before planting. One of 
the best solutions is a concrete wall ex- 
tending 3 or 4 feet below grade and a 
foot or so above. The portion above 
ground helps contain water—this thirsty 


OSSIE SCOTT 


Bamboo silhouette against screen in Los 
Angeles Home Show. Screen, planting: 
Robert E. Forrey, landscape architect 


APLIN-DUDLEY STUDIOS 


Leaf pattern of giant bamboo (Sinocala- 
mus oldhami), clumping type widely used 
for screens. It is quite drought resistant 


bamboo likes regular deep watering. 

Giant bamboo is often grown in contain- 
ers. The usual method is to place several 
rooted cuttings of different lengths (3, 5, 
6 feet) in the container. Canes produce 
sprouts at nodes (swellings at “joints”). 
New plantings of bamboos need a good 
soaking at least once a week until they 
are established. You can plant from con- 
tainers at any time. The best time to plant 
rhizomes and divisions is in fall or spring. 
Almost all bamboos drop some leaves all 
during the year. Plant them where you 
won’t mind the accumulation of leaves, or 
be prepared to rake leaves regularly. 


| coop IDEA 
A hardy hibiscus 


The hardy perennial, swamp hibiscus or 
rose mallow (Hibiscus moscheutos), is a 
real boon in regions with cold and long 
winters. New hybrids of this deciduous 
hibiscus develop flowers larger, and in 
many ways more attractive than the fa- 
miliar tender hibiscus (H. rosa-sinensis). 
During the summer months and into fall, 
rose, pink, and white flowers cover the 
entire plant. Some blooms are as large as 








saucers and dinner plates. 

Culture of these hibiscus is comparatively 
simple. The plants die completely to the 
ground with the first frost but grow rap- 
idly to 6 or 8 feet during the following 
spring and summer. Plants should be 
located in full sun. The more sun, heat, 
and water these plants receive, the better 
they bloom. Regular watering and soil 
enriched with either compost or well 
rotted manure are the principal demands 
of this fast growing plant. 

You can buy swamp hibiscus in gallon 
cans from which they may be planted at 
any time. Common method of propaga- 
tion is division of clumps in winter. 


SUNSET 
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MANDEVELE &@ KING CO. © FLOWER SEED SPECIALISTS 
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VIGORO 
= Instant 
VIGORO 
Made on the West Coast for 
local soils and conditions. 


Burpee's BIG BOY 
Giant Hybrid Tomato 


CALIFORNIA POPPY... 15¢ 


BRILLIANT BLEND —MIXED 





BELLS OF IRELAND 


FOR UNUSUAL FLOWER ARRANGEMENTS 


NORTHRUP KING 
wy sEeEDSDS YY 





MORNING GLORY 15° 


HEAVENLY BLUE 


‘ have fun! 


.--and here’s the way to make ’em grow their best! 


This year, when you buy choice seeds like these, pick up a supply of 
Vigoro made here on the West Coast. Then, even before you turn a 
spade, you’ll be well on your way to the finest garden you ever had! 


VIGORO— complete, balanced plant food. 
Provides every nutrient flowers and vege- 
tables must get from soil for best develop- 
ment. Makes any garden soil rich like 
finest greenhouse soils. Before planting 
seeds, mix Vigoro well into soil at rate of 
4 lbs. per 100 sq. ft. (note: For Jawns, use 
new, long-lasting Golden Vigoro Lawn 
Food. Won’t burn grass.) 


s 


Instant VIGORO—complete water-solu- 
ble plant food. Just mix with water and 
apply as a liquid, feeding your plants as 
you water them. Provides quick, complete 
nourishment. It’s double-acting! Feeds 
thru leaves, feeds thru roots. Also ideal 
when transplanting seedlings. 


Vigoro is a registered trademark of Swift & Company 
Copr. 1956 by Swift &€ Company 
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Illustrated, the 21-inch Manor reel type trimming mower 
and Riding Sulky attachment, by Jacobsen 


hevel demilhit, aboed a beis pul 


As a charming stage setting for easy outdoor living, a 
verdant show case to display your home to perfection, 
your lawn demands smooth, clean-cut grooming. 

To achieve this distinctive appearance, a power 
mower by Jacobsen has been the choice of those who 
accept nothing less than the finest. Yet this precision 
made equipment is within the means of all who appre- 
ciate a beautiful lawn. 

Only Jacobsen, with specialized knowledge of lawn 


JACOBSEN MANUFACTURING COMPANY 
MAKERS OF FINE POWER LAWN TOOLS FOR HOME AND PROFESSIONAL USE 
DEPT. S3, RACINE, WISCONSIN 


care accumulated since 1921, provides such a wide 
selection of Power Lawn Tools to meet every need of 
terrain or turf. 

For the reel or rotary mower suited to your lawn, 
consult your Jacobsen dealer, a reliable authority who 
has been carefully selected for his experience and stand- 
ing in your community. Look under ‘‘Lawn Mowers” in 
the classified section of your telephone directory for 
Jacobsen nation-wide sales and service. cOBs 

* mt 
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SUBSIDIARIES: JOHNSTON LAWN MOWER CORPORATION, BROOKHAVEN, MISS. woRTHINGTON MOWER COMPANY, STROUDSBURG, PENN. 








How to grow figs on 


wall, fence, or trellas 


You can grow a fig tree in all areas of the 
West Coast where temperatures don’t 
drop much below 15°: along the California 
coast, in hot interior sections of the South- 
west, at elevations up to about 3,000 feet 
in the Sierra, and in sheltered spots of the 
Pacific Northwest. 

Most figs begin to bear when they are 
around 3 years old and stand a good 
chance of going on to produce until they 
are 100. Figs are easy to grow and prune, 
and most varieties do not need cross 
pollination. (The Calimyrna, which does 
need cross pollination, is not recom- 
mended for home gardens.) 

When a fruit tree has so many credits on 
the ledger, you may wonder why you 
don’t see a fig growing in every other gar- 
den. The main reason is that most fig 


How to keep an espaliered fig 


CLYDE CHILDRESS 
“At 
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I 
1. An espaliered fig tree in midwinter 
after it’s been pruned. When you train or 
prune figs, remember that only the buds 
that are very close to the cut will break 





3. Light thinning 2 or 3 times during the 
summer would have kept this fig from get- 
ting so large. Pruning this late in summer 
would remove much of the second crop 
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trees eventually grow too large for the 
average sized lot. Also the fig fruit is not 
as popular, say, as the apple, pear, or 
peach. However, most gardeners overlook 
the fact that a fig makes a very handsome 
espalier for a wall, fence, or trellis. In any 
of these situations, it will spread out 8 or 
10 feet but you can keep it flat against 
the face of a supporting structure, with no 
growth projecting more than a foot or so. 
An espaliered apple, pear, or peach should 
be pruned fairly methodically, with the 
main emphasis on fruit production. A 
good framework frequently takes years 
to develop. But the fig is a more vigorous 
plant. You can give it a good deal of prun- 
ing, with little reduction of the fruit crop. 


Figs normally bear two crops of fruit. 


each year—one in June or July, the other 


looking neat 


BLAIR STAPP 











2. Vigorous top growth is the first to 
break into leaf, and the first crop of fruit 
will also be produced here. Note the 
natural fan shape of the basic branches 


4. This is way an espaliered fig should 
look in late summer. New shoots have 
been attached to the fence, excess growth 
removed. Cuts are made close to a node 
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give your home 
unique beauty 


Stuart Nye Silver Shop, Asheville, N. C. 
Stained with Cabot’s 344 Silver Gray Creosote Stain 


lasting protection 
with 


Cabots 


CREOSOTE STAINS 


low cost 


Here's natural beauty and years of 
protection for your home — at half 
the cost of paint! 


Cabot’'s Creosote Stains penetrate 
deeply — actually dye the wood — 
shingles, siding or clapboards—en- 
hance the grain and texture. They 
will not crack, peel or blister. 


Their high content (60-90%) of 
carefully refined creosote oil pre- 
serves the wood from decay, in- 
sects and weather. If you wish, you 
may later paint over Cabot’s 
Creosote Stains. 


18 distinctive colors from rich 
reds, greens and browns to soft, 
weathering grays. 


A quality product from Cabot Laboratories 
manta ig chemists sihce 1877 
ad 


At bakl: 


For color card, contact your nearest distributor: 


L. M. Scofield Co. 
Condon & Co. 
Pacific Builders Supply Co. 
Galbraith & Co. 
J. S. Tait & Co. 
Russell R. Ames 


L. A., HUNTINGTON PARK 
SAN FRANCISCO 
PORTLAND 
SEATTLE 
VANCOUVER, B. C. 
HONOLULU, T. H. 
or write to 
SAMUEL CABOT INC. 
317 Oliver Building, Boston 9, Mass. 
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Niagara Heat-Massage Pad 
Soothes Pain of Arthritis 


Heat and massage have proved invaluable 
in the relief of pain commonly associated 
with medically-diagnosed chronic or sub- 
acute arthritis, bursitis or rheumatism. 

Similarly, heat and massage have been 
used throughout the centuries to induce 
relaxation. 

The new Niagara Thermo-Cyclopad® 
offers both heat and massage in an easy-to- 
use form. The flat, comfortable pad con- 
tains a cyclo-massage motor and a special 
heating element. 

The combination of heat and massage 
drives down through tissue and bone to 
help relieve pain of muscle and joint, in- 
crease circulation, and ease tension. 

The Thermo-Cyclopad is the result of 
extensive research to develop a simple, 
easy-to-use home unit combining heat 
with a new physical modality producing 
remarkably beneficial effects. 

Write today for details on the wonderful 

new Niagara Thermo- 
Cyclopad. 


Use the Thermo-Cyclopad 
on hands, feet, knees, back 
. any part of the body. 


Tat O84 Silom 
ie oe ” "2 


* Guaranteed by 


_ Housekeeping 


* 
eas aoveansia SS 


SEND COUPON 
FOR DETAILS 
post ocar on ee 
Niagara, Dept. $36 | 
Adamsville, Pa. 
Send details on the Thermo- ~ ree and 
free “Miracle of Science” booklet. 


Name 
Address 
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In Canada: Monarch Massage, | Lid, “Fort Erie, ( Ontario 
Copyright 1956, Niagara Mig. & Dist. Corp. 
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between late July and September. The 
first crop is always carried on the last 
year’s wood. The second crop is carried 
farther out on the branches, on new wood 
grown during the summer, after harvest 
of the first crop. On an unpruned tree, 
figs are formed farther and farther out 
on the branches or on new laterals. 

To keep an espaliered fig confined to a 
fairly definite area, you will have to do 


Marigolds make a colorful low planting for 
five espaliered figs in Sunset’s garden. 
Trees at either end are variety Mission; 
three in the middle are Brown Turkeys 


some heavy pruning every year. This 
means you will probably lose a good part 
of the first crop. However, the pruning 
often increases the size and improves the 
quality of the second crop, normally con- 
sidered less desirable than the first. 
There isn’t anything complicated about 
espaliering a fig. Since fruit is not pro- 
duced on short spurs, figs are best trained 
in an informal fan shape, not in a rigid 
horizontal pattern. 

Plant the bare-root fig as close as possible 
to the support and cut the main stem 
back to where you want the first side 
branches to form. As laterals break from 
the main stem, attach them to the sup- 
port with a soft material that won’t cut 
the branches. Remove all the others that 
do not fit the pattern you are aiming for; 
this diverts all growth into the framework 
branches. Then, if you let the branches 
grow more or less naturally, the tree will 
take on the fan shape you see in the 
photographs. Once the basic frame is com- 
pleted, prune and train according to the 
way you want the espalier to grow. 

In ideal fig country, you may grow a fig 
just because it makes a handsome, lush 
wall cover. Where fig growing is on the 
marginal side, as in parts of the North- 
west, you may grow it for the fruit crop, 
but espalier the plant against a south wall 
because that may be the only place with 
enough winter heat to make a fig grow 
at all. 

If you are growing a fig for looks, keep 
the framework intact, place new branches 
where they look best, prune out excess 
branches in winter, and lightly prune 
vigorous growth two or three times during 


Fast drying clear finish for 
wood, panelling and furniture 


Behr Process 


W000 AC Si 


For any wood surface where beauti- 
ful natural wood grain is desired... 
use Behr Process Wood-Lac, a hard, fast 
drying, water clear (all oi! base) finish 
resistant to stains; water or alcohol. 
Either Clear Gloss (glossy de-luxe finish) 
or Satin (hand-rubbed finish) will finish 
raw wood with two coats, in one day, 
allowing two hours drying time between 
coats. Behr Process RESIN-FREE Wood-Lac 
combines chemically with the natural 
resins of wood to form a protective coat- 
ing, an exclusive feature advantage. Buy 
Wood-Lac today! 

See your paint dealer or write for FREE 
wood finishing pamphlet and color liter- 
ature on this 

and other Behr 

Process Finishes. 


CLEAR GLOSS 


WOOD-LAC 


LINSEED OIL 
PRODUCTS CORP. 


1104 S. Fremont Ave. 
Alhambra, California 








NEW clecizéc 
GARDEN TILLER 


See this 
display at your 
Garden & Hardware 
dealers 


Thousands of gardeners get more fun 
out of gardening with a Moe Hoe. This 
electric tiller spades and cultivates 
quickly—is light, easy to handle. Is the 
power source for work-saving attach- 
ments: trimmer, floor polisher, saw 
table, grinder and drill. 


Go in today—See the Moe Hoe display. 
Ask for free demonstration. For more 
information write: Moe Hoe, 2705 S. E. 
Milwaukie Avenue, Portland 2, Oregon. 


MOE plyihiy, HOE 


an Iron Fireman product 


SUNSET 














the summer to keep the plant presentable. 
If you want fruit, though, you will have 
to encourage the formation of new wood. 
To do this, choose young side branches 
that break from the main trunk and train 
them as part of the framework. Of course, 
some new fruit-bearing side growth will 
always break from the sides and ends of 
these older branches each year. 





The best time to prune is in winter when 
trees are leafless. As mentioned before, 
heavy pruning removes a good deal of the 
year-old wood on which all of the first 
crop is produced. However, some summer 
pruning is necessary to keep the plant in 
bounds. Thin lightly a few times during 
the summer. Heavy cutting in late sum- 
mer seriously reduces the second fruit 
crop and removes wood that will carry 
next season’s first fig crop. 

There is no single fig variety, with the 
possible exception of the Mission, that 
can be grown successfully throughout a 
wide area of the West. Some forms do 
best in hot, inland areas of the Southwest. 
Others set good fruit in cool coastal gar- 
dens. Below are some of the outstanding 
varieties for your Western climate: 













Mission: purple fruit, good in all areas 
but most satisfactory away from the 
coast, vigorous, first crop is best for fresh 
use. Kadota: yellow fruit, good anywhere 
except along the coast, fairly vigorous and 
compact growing. Brown Turkey: brown- 
ish-purple fruit, good in all areas but best 
in warm sections, dwarfish growth habit. 
White Genoa: yellowish-green fruit, grows 
well in cooler areas, moderately vigorous, 
first crop is sweeter and of better quality. 
King: green fruit, best in cool coastal 
gardens, moderately vigorous, the second 
crop may need cross-pollination. 
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PICK UP FRAME By 
FIXED WIRE AND IT 







? c? FALLS FLAT 
, Pore UNHOOK TO 
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“aaa + FIXED WIRE FREE WIRE 

ie. 

MAKE FIXED WIRE AND OPPOSITE FREE WIRE 

ONE INCH LONGER —THIS HOLDS FRAME WHILE 
YOU POSITION THE OTHER TWO FREE WIRES 
























All-wire plant brace 





Here is a flower support we saw in a friend’s 
garden last summer. It is easy to store 
and simple to make. 
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BUILT RIGHT! 
Q features make 


Savage 


\ _- your ¥ best buy! 
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Check these features of Savage 
rotary mowers and you'll know 

why more and more satisfied custom- 
ers each year say: “For quality and 
service, nothing beats a Savage!” Savage, 
long famous for gunsmith-craftsman- 
ship, builds power mowers with this 
same precision engineering and manu- 
facturing know-how. The result...a 


work-saving mower that’s built to give 
years of superior service with minimum 
maintenance. 


* New side chute prevents clumping 

* New deflector controls discharge 

* New offset wheel prevents scalping 

* Fingertip controls — no bending or stooping 

* Inset wheels permit close trimming 

* Leaf mulcher supplied, no extra cost 

* New sturdy, adjustable, streamlined handle 

* Steel deck — designed to take rough use 

* Powerful new 4-cycle Briggs & Stratton engines 






Savage Reel-Type 
For that smooth “golf-green” look. 
2 models, 18” & 21”. Fingertip 
controls. Sealed Timken bear- 
ings. Enclosed chain drive. 
“Sta-Temp” blades double- 
riveted to cutter heads for 
extra strength. Rope or 
retrievable starter. 


Savage Rotary-Type 

5 models, including a self- 
propelled! 18” & 20” cut. Gaso- 
line- or electric-powered. 
“Sta-Temp” hardened blade 
stays sharper longer. 
Adjustable cutting 
heights. Rope or 
retrievable starter. 









Visit your dealer soon and see the complete Savage line (including hand mowers 
and lawn sweepers). For colorful free booklet, write: Savage Arms Corporation, 
Lawn Mower Division, 90 Broadway, Chicopee Falls, Mass. 
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It’s fun to garden with 


Green Thum, 


lawn and garden tools 


They're guaranteed 


A new Green Thumb tool 
free any time one proves 
defective. It says so, right 
on the handle. 


= 
S Really Magic 


One quick zip makes this 
Green Thumb Lawn 
Broom wide and limber, 
or narrow and stiff, 

to fit the work. 


All tools 





This modern 
Green Thumb 
Scuffle Hoe 
tends your beds 
and borders 

in half the time, 


Wy Wiyy 


al i thie 


#} // 
Wily 


match 


All have the same 
hand-forged steel, 
satin-smooth ash 
handles and garden- 
green trim, and 

the same perfect 
balance to make 

a matched set. 





Perfectly 
balanced 


> 

















Look for the tools with the Green Thumb brand. 


The Union Fork & Hoe Company, Columbus 15, Ohio 


Another way 
to thwart gophers 


You might try growing choice plants in 
wire baskets to protect them against ma- 
rauding gophers. Persistent trapping, gas- 
sing, and poisoning (see page 166 in the 
September 1954 Sunset) may rid the 
average garden of these destructive pests, 
but there is no guarantee that they won’t 
return later this summer, 








} - . 3 z4 es 
| 1. Cut a 40-inch length of 1-inch galva- 
nized wire mesh (usual roll is-36 inches 
wide). Form to a cylinder shape and hold 
by twisting the cut wire ends together 








CLYDE CHILDRESS 


2. Make 5 cuts about 7 inches long down 
the sides of the cylinder. Space them 
evenly around circumference. Then bend 
flaps to center, and wire them together 
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Here at Sunset we wage a constant fight 
against gophers that invade our gardens 
from a nearby open field and from the 
banks of San Francisquito Creek. To 
date, we have managed to keep them 
from getting into the lawns, but we have 
lost a considerable number of plants in 
the borders. The gophers are especially 
partial to our delphiniums and tulips, so 
this past year we planted them in wire 
mesh baskets. 

If your garden borders an orchard or field 
where gophers are numerous, your small 
shrubs, trees, and garden flowers won’t 
have much of a chance unless you outwit 
the gophers. These four photographs show 
you how we made the baskets. They are 
made of one-inch galvanized wire. 



















NOW! Sail through your tillage and cultivation jobs with 
the New PLANETILLER by Planet Jr.« 


Renovates lawns, mulches, cleans up borders. 
Prepares seed beds, cultivates gardens. The new 
Planetiller has hefty 2% h.p. engine for toughest 
ground conditions. Self-cleaning —self-sharpening 
10’ tines. Gives deep tillage or shallow cultivation. 
a Optional gauge wheels. Two controls, clutch and 
throttle. Stores easily. Quickly transformed into rotary 
mower by using Planet Jr. A5S2T Rotary Attachment. 






SUPERIDER 










- Pp 
SUPER TUFFY — . 
New, modern design with greater ®. 
power, added features, efficient * 
attachments for year-round jobs. fy 
1% h.p. engine—belt and chain drive. ) | 


Moulded, ground-gripper tires. 
Built-in, self-winding starter cord. 


Built to carry you... yet carry out the toughest 


assignment. A riding tractor that handles heavy loads 


and gang mowers with ease—yet priced 
amazingly low. Present owners can convert Super 


Finest In The Field 

















3. Put basket in planting hole, and fill 
part way with a mixture of native soil, 
peat, and rotted manure, or add commer- 
cial fertilizer to the soil in the bottom 







BLAIR STAPP 


































































4. Set plant in basket, and fill in around it 
with planting mix. Firm and water. Some 
gardeners let wire protrude to discourage 
the gophers’ attack from above ground 
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CARABAO SPECIAL PRODUCTS CO., 
2750 Hyde at Beach, Box 3689, San Francisco, Calif. 


information, prices, easy directions for measuring. 


e Cli 





Tuffy Tractor into Superider for low, low price. 





WRITE FOR DETAILS TODAY! 












S. L. Allen & Co., Inc. 


3409 N. 5th Street 
Philadelphia 40, Pa. 


Gentlemen: 


Please send me complete details on the new Planet Jr. 


0 Planetiller 





SEND 25¢ FOR SWATCHES, EASY 
MEASURING DIRECTIONS, 
COMPLETE INFORMATION. 


Dept. SM7 





O Super Tuffy 


© Superider 





CUSTOM MADE DRAPES 


approx. $150 4 yard incl. labor 
Easy credit terms fo fit 
your budget. 


Choose from a tremendous color selection in 
exquisite decorator fabrics—we will custom 
make draperies to your exact window measure- 
ments for less than ready-mades. You'll be 
delighted with the fabric quality and the fine 
tailoring, such as tiny overlocked seams, full 
3” weighted hems, plastic crinoline headings. 
Prices, including labor, are approximately 
$1.50 a yard. 

SEND 25¢ FOR SWATCHES OF ALL 
COLORS OF ALL FABRICS 
Fortisan. Yardage $1. White, cham- 
pagne, pink, café, turquoise, sea foam, 

gold. 

Nubby Weave. Yardage $1. Beige, 
white, grey, spruce, turquoise, leaf green, 
sea foam, lime, straw, gold, natural, rose 
beige, ice pink, rose dust, ash rose, tea 
rose, fawn, cocoa, snow. 

Metallic Print. Yardage $1. White, 
beige, grey, rose, copper, sea foam. 
Glendorette. Yardage $1. Rose dust, 
white, gold, turquoise, grey, sea foam, 
spruce, rose beige, natural, ice pink, 
beige, straw. 

Shadow Weave. Yardage $1. Straw, 
white, rose, ice pink, beige, turquoise, 
natural, rose beige, grey. 
Shantung Weave. Yardage $1. Cham- 
ois, gold, pearl, turquoise, beige, cocoa, 
ash rose, rose dust, sea foam, spruce, leaf 





p this e 
CARABAO SPECIAL PRODUCTS Co., Dept. SM7, 2750 Hyde at Beach, Box 3689, San Francisco, Cailf. 


0 Enclosed is 25c for swatches. 
ADDRESS. 


NAME 





STATE 


CITY. 
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Lazy-Susan Vio-Stands, $9.95 to $14.95 


These stands are the only ones made with tiers 
that revolve, and that are also adjustable up 
and down, Plants get light from all sides by 
rotating tier, Tiers are black wrought iron and 
hold 5” pots, Center rod is brass finished. De- 
livered postpaid in West: 7-pot Vio-Stand, 
$9.95; 10-pot Vio-Stand (shown above), $12.95; 
14-pot Vio-Stand, $14.95. See our assortment of 
original wrought iron plant holders. Satisfac- 
tion guar. Dealer inquiries invited. California 
Metal Craft, 4915 Broadway, Oakland. 
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Disneyland Surprise Gift 


Here’s the perfect gift for that “Special” boy 
or girl, friends back east, or yourself. Direct 
from Disneyland, you'll receive a Disneyland 
Ticket Plan Book, good for 8 fabulous rides 
and admission to Disneyland. Good all thru 
1956. For each book send $1.50 for children 
under 12, $2.00 for juniors, and $2.50 for 
adults, Send check or money order to Surprise 
Gift, Disneyland, Anaheim, California. Allow 
10 days for delivery, Offer good in California 
only. 





New G. E. Swivel-Top Vacuum $49.95 


Never before at new low price of $49.95 a 1956 
General Electric deluxe swivel-top vacuum. 
Roll-around base makes it entirely mobile. 
Swivel top rotates 360 degrees. Incl. exclusive 
2-in-1 rug and floor cleaning unit, king-size dis- 
posable bags, extension tubes and attachments 
for dusting, cleaning fabrics, narrow crevices, 
demothing. Only $49.95 includes delivery and 
1 year free service. (Calif. residents add $1.50 
tax.) Community Appliance, 2640 E, Florence, 
Huntington Park, California, 
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California Home Plan Books 


You'll have fun choosing your dream home 
from our outstanding selection of plan books 
—all sizes and styles of homes. They will bring 
your castle in the air down to earth by show- 
ing how to build distinction and livability into 
superbly-planned economical homes. Award 
Homes—Our newest, $1. Prize Homes—Great 
variety, $1. Ranch Homes—Finest book avail- 
able, $2. Harmonious Homes—Mostly homes 
and income, $1. All books $4, Nationwide Plan 
Book Co., Box 948-E, Los Angeles 28, Calif. 





Easier, Economical Rug Cleaners! 


Cleans, removes stains and conditions rugs so 
easily it’s amazing. Brush in—vacuum out! 
Rugs are cleanest you've seen since new. Stay 
clean longer because they're deep cleaned clear 
to the backing. Lanolin conditions dried-out 
wool fibers. Rug-Sheen for wool—Cotton- 
Sheen for cotton and synthetics. Quart (cleans 
average 9’x6’ area), $1.39. Economy \% gal., 
$2.39. At leading department, houseware, 
hardware and grocery stores—or write to 
Rug-Sheen, Inc., Dept. 125, Lubbock, Texas. 





Driveway Stains Vanish . . . $1.00 


Oil and grease cause ugly, stubborn stains on 
your driveway, garage floor. Just sprinkle on 
amazing new Stane-Off powder. Wash away as 
instructed. Presto! Removes stains from patios, 
brick, cement, blacktop. Money-back guaran- 
tee. Only $1.00 plus tax for big 12 oz. box of 
this miracle cleaner. Featured at all Depart- 
ment Stores, Paint and Hardware Stores and 
all markets—or order direct by mail today 
from The Home Shopper, Dept. SN-22, 667 N. 
Fairfax Ave., Los Angeles 36, California. 


Osnaburg Fabric—54c a Yard 


Forty inches wide. Here’s a fabric to end your 
drapery problems. Known to many as “oriental 
sacking” it is all cotton and dyes and washes 
well. Of pleasing texture; beige lightly flecked 
with brown to harmonize with most any room 
Make your own drapes, slip covers, seat covers, 
skirts, etc. Send 10c for sample swatch. Mini- 
mum order 10 vards. 54c a yard. Sent postpaid 
Add 3% tax only in Calif. Global Commodi- 
ties, 680 Sutter St., Dept. S11, San Francisco 2, 
California. 





Be Snug With a ''Fresh'nd Aire" Heater 


It’s easy and economical to have any room in 
your home warm and comfortable with Cory’s 
automatic, thermostatic controlled “Fresh’nd- 
Aire” portable electric heater. Has push button 
operation, air cooled case, tip-over safety 
switch, carrying handle. Beautiful grey-green 
baked enamel on steel case. 8”x10”x14”. Avail 
in 1320 and 1650 watt models; A.C. only; 115 
volts; U.L. approval. Only $18.95 ppd. plus 57¢ 
tax in Calif. Rapsco, 380 Brannan St., San 
Francisco 7, California. EX 2-4000. 





It's Super! It's Dun-Quick! 
Use Dun-Quick plastic finish gloss enamel! 
It’s super-tough, goes on smoothly, dries 
quickly, and withstands exposure to sun and 
rain. Since Dun-Quick also resists heat, alco- 
hol, and most acids, it is a great favorite for 
kitchens, bathrooms and furniture. Available 
in many colors, plus “clear” for natural wood 
and linoleum. See Yellow Pages for Dunne 
dealer or write for color card, $1.35 pint, ppd. 
plus tax. No COD’s. F. W. Dunne Co., 1007 § 
4ist St., Oakland, California. 
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Here Is Your Own Greenhouse 


PlanTenT will be the high light of any tour of 
your garden. Polyethylene cover is the nursery 
discovery for successful propagation. No more 
danger of broken glass. Redwood and laminate 
base, laminate arches insure water resistance 
and portability. Two flat size, $6.95, ppd. 
Large size (photo) holds 4 flats or lots of pots 
.. $9.95 . .. freight extra. Shipped flat, arches 
positioned in minutes. Expert’s advice, based 
on tests, included. Lowe and Gray, Marinship, 
Sausalito, California. 





You Can Tile It Yourself 


Add sparkling beauty to your bath, shower or 
kitchen walls and save over 50% using genuine 
ceramic tile. It’s easier than you think with 
our E-Z-Set adhesive method. Tub recess as 
shown above, complete with all materials and 
tools needed (slightly imperfect tile), only 
$24.95, f.0.b. San Carlos plus 3% tax in Calif. 
For samples, free tool plan and complete in- 
structions on measuring, ordering and install- 
ing, mail 25c to Lawrence Tile Co., 648 El 
Camino Real, San Carlos, California, 





your lawn 
QR 


How To Install and Care for Your Lawn 


Practical, authoritative information on all 
phases of lawn care, from planting to mowing 
to renovating. How to select lawn grasses; how 
and when to water; what fertilizer to use; 
sprinklers—portable and permanent; lawn 
mowers and how to use them; latest techniques 
for control of pests, diseases, and weeds; guide 
to trees that do—and do not—thrive in lawns. 
Well illustrated with 116 photos and drawings. 
Only $1.00 plus tax from Lane Publishing Co., 
Menlo Park. California. 
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Mrs. Arthur H. Robinson 
1035 Thurma! Avenue 
Rochester,. New York 





1000 Name and Address Labels $1 


Your name and address printed on 1000 fine 
quality gummed labels. Packed with plastic 
box. Use them on stationery, checks, books, 
greeting cards, records, etc. Your choice of 3 
lines printed on fine quality gummed paper. 
1000 labels for only $1.00 postpaid. Any six 
orders for $5. This is a special offer. A sensa- 
tional bargain. Ideal for gifts. Makes a won- 
derful, useful present. Satisfaction guaranteed. 
Handy Labels, 323-C Jasperson Bldg., Culver 
City 1, California, 





Hold Food Kitchen Hot 


When meals wait for family or guests the 
Chadick infra-red Food Warmer keeps food 
kitchen hot. Imagine cooking breakfast only 
once! No drying or further cooking! Used in 
finest restaurants. Sturdy, attractive stainless 
steel, Portable—use indoors or out. Low watt- 
age—plug in any outlet. 2, 3 or 4-ft. lengths. 
Full year guarantee. 24” Model 24D—855. 
36” Model 36D—%63. Money order or check to 
Chas. L. Dick Co., Kent, Washington. Express 
Collect. 





Stop Mildew 


Air Dri protects clothes, shoes, boots, expensive 
leather and sporting equipment from mildew in 
closets, lockers or small storage rooms, in 
homes or aboard boats, and ends musty odors. 
Electric thermal convection principle. Ap- 
proved by Underwriters Laboratories. No 
chemical or moving parts. Guar. 5 years. Lasts 
indefinitely. Dealer inquiries invited. Free 
booklet or order direct—$7.50 ppd., no COD. 
Air Dri Assoc., Sta. A, P. O. Box 411, Dept. 
A-1, 6706 Central Ave., St. Petersburg, Fla. 


Portable Aluminum Screened Enclosure 


Don’t let pesty bees spoil your outdoor meals. 
Poranda solves your problem. Use at home now 
and at your summer cabin or beach cottage. 
Perfect for outdoor living or sleeping. Light- 
weight, folds to ride on car top. Two sizes 
9'x9'—$239.95 and 9’x12’8”—#299.95 plus 3% 
tax. Ppd. in Calif. Easy to assemble, instruc- 
tions in each carton. Use the day you receive it. 
Order now by direct mail and save, J. Farrell, 
3327 Crane Way, Dept. $3, Oakland 2, Calif. 
Free Literature on request. 





Cover and Seal With Liquid Rubber! 


Gaco Liquid Rubber goes on like paint, dries 
fast to tough elastic coating on metal, wood, 
canvas, concrete, rubber, Waterproofs, rust- 
proofs, protects, renews. Repairs rubber goods; 
rustproofs garbage cans; seals windows, roof 
gutters, sun decks, planter boxes; covers boat 
decks, cabin tops, tanks, Gray, black, alumi- 
num, red. 4-oz. brush-top can $1; pts. $1.98; 
qts. $3.38; gals, also. Department, paint, hard- 
ware stores or Gaco Western Inc., 12049 Re- 
gentview, Downey, Calif. Dealer inquiries inv. 
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Airosprayer Really Goes Places 
At spraying time, ever wish you were a centi- 
pede? You need extra arms and legs, too, to 
reach hard-to-get places and lift branches 
unless you use Airosprayer, the all-purpose 
sprayer, Spray for insects and weeds without 
stooping or reaching. Continuous, adjustable 
spray reaches 35’. Sprays thick or thin liquids, 
requires no tank. Made of brass, 5’ Neoprene 
hose with filter. Guaranteed. See dealer or order 
direct, $7.95 ppd. or C.O.D, plus charges. 
Airosprayer Co., Dept. S, Neodesha, Kansas. 
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Stretch to Health—$3.95 


Stretch your way to a healthier, shapelier you. 
Make any corner your private gym in which 
to set up this sensible rubber rowing machine. 
Sturdy rubber exerciser has wood handle grip, 
leather foot straps. Comes with special chart 
to show you and your family the safe methods 
of toning muscles, controlling weight. Stores 
away in any drawer. Satisfaction guaranteed 
or money back! Order Stretch to Health, 
$3.95 postage paid, by mail from Sunset 
House, 889 Sunset Bldg., Hollywood 46, Calif. 





Magic Way to Foot Beauty—$! 


Beautiful, comfortable feet can be yours when 
you brush off callouses and corns this easy 
way! Pedi-Brush gently removes dead skin 
quickly, easily, painlessly. No pads, no cutting, 
no razors, no harsh medication. No more 
snagged hose from rough heel skin. Quality 
plastic handle with volcanic ash “pumice” 
brush . . . lasts for years. Guaranteed to do the 
job or your money back! Only $1, postage paid. 
Order Pedi-Brush direct by mail from Sunset 
House, 889 Sunset Bldg., Hollywood 46, Calif. 
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Renew Kitchen & Bathroom Tile 


You can renew ugly, unsanitary ceramic tile 
joints in minutes with bright white Sani-Tile 
grouting cement. Just scrape away old mortar 
and refill grooves with this specially formu- 
lated, flint-hard compound. Your kitchen and 
bathroom tile will look and wear better than 
new. Also excellent for sealing sink, bathtub 
and toilet installations. Sani-Tile is available 
at leading paint and hardware stores, or send 
40 cents for one pound can. Crescent Chemical 
Co., 6817 So. Broadway, Los Angeles 3. Calif. 
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Keep China From Chipping 
Keep china from chipping in this space-saving 
storage rack. Holds up to 40 dishes (service 
for 8) in a space only 17” wide. Of heavy wire, 
with white vinyl covering, it has section for 
saucers, dinner, salad, butter plates . . . 8 cup 
hooks. Single dish removed easily without 
breakage. 17” wide x 9” high x 9” deep, Dou- 
bles cabinet space. Only $3.49, postage paid. 
Order Dinnerware Rack from Sunset House, 
889 Sunset Building, Hollywood 46, California. 
Guaranteed to please or your money back. 





Keep Silver Free of Tarnish! 


No silverware clutter or tarnish when you use 
this new Silver Treasure-Tray. Stacks a 12- 
place setting (or 100 pieces) in a minimum of 
space—fits all drawers. Tarnish-resistant 
flocked Tray with Pacific Silver Cloth cover 
positively prevents tarnish! Replaces old- 
fashioned, bulky silver chests. Guaranteed to 
keep silver bright and orderly, or money back! 
Only $2.98, postage paid. Order Treasure-Tray 
direct by mail from Sunset House, 889 Sunset 
Bldg., Hollywood 46, California. 





Print your own name and address (or any 3 
lines of words) on envelopes, stationery, checks, 
records, books, greeting cards and photos. 
Only $1, postage paid, for this quality printer, 
complete with compact “onyx black” case and 
automatic inker, Fits pocket or purse, Use at 
home or office—looks like printing. A useful 
gift. Guaranteed to please or your money back! 
Send $1 with your name and address to Sunset 
House, 889 Sunset Building, Hollywood 46, 
California. 


Rid Your Dog of Fleas—$! 


New Flea-Gard collar attachment gives head- 
to tail protection from fleas, ticks and lice 
without mess or work! Odorless chemical vapor 
is absorbed by the fur . . . frees your dog of 
fleas forever! No powder, soap or spray. Com- 
pletely safe for pets. Guaranteed to be the 
easiest method you've ever used of killing fleas, 
or your money back! Only $1, postage paid. 
Order Flea-Gard direct by mail from Sunset 
House, 889 Sunset Building, Hollywood 46, 
California. 





Iron Clothes Without Shine! 


Take the shine off slacks and skirts. Eliminate 
shine from seams, pocket flaps, etc., on gabar- 
dine, serge, dull-surfaced silks, faille and nylon. 
It’s all done while you iron. This Shine-Proof 
Iron Cover fits on your steam iron. Handier 
than a press cloth—you can see your work as 
you iron. Guaranteed to do the job or your 
money back! Shine-Proof Cover, 59c postage 
paid—two for $1. Order by mail from Sunset 
House, 889 Sunset Building, Hollywood 46, 
California. 





Save 70°%/—Buy Direct—Only 79c Yd. 


Get a “custom-made” look by making your 
own draperies with these quality materials, All 
fabrices 46” wide. Nub weave, 79c yd, Case- 
ment, 89c yd. Satinque Satin, $1.10 yd. Boucle- 
net, $1.15 yd, Crash Linen, $1.19. yd. Fortisan, 
plain, $1.25 yd. Fortisan, gold stripe, $1.35 yd. 
Basket Weave, $1.29 yd, Send 25c for swatches 
of all fabrics in all 80 colors. Complete acces- 
sories, Open 10 a.m.-9 p.m. daily, 12 p.m. to 
6 p.m. Sun. The Fabric Mart, 950 Columbus 
Ave., San Francisco 11, Calif. GR 4-5610. 
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New Pool Beauty at Low Cost! 


Learn how to add new pool beauty, cut upkeep 
costs, save work, $2-page illustrated “Swim- 
ming Pool Handbook” packed with vital infor- 
mation. Shows how you get long-lasting beauty 
with natural rubber base lime-and-water- 
resistant Ramuc enamel. Ramuc’s tile-like, 
easy-to-clean surface, won’t crack or peel, lasts 
for years, “Handbook” tells how to keep pool 
water clear with Exalgae. Send 25c with size 
and location of your pool to Inertol Co., Inc., 
Dept. S-3, 27 South Park, San Francisco 7, Cal. 
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A Charcoal Starter That Never Fails 


Now get charcoal for your barbecue blazing in 
5 minutes! No more fuss or muss with kindling, 
paper or dangerous fluids, Simply load Charc- 
Starter with charcoal, place on burner of your 
kitchen range. Heat from burner will light the 
charcoal in 4 to 5 minutes. Place lighted char- 
coal in barbecue—and you're all set! Charc- 
Starter is 7” diameter with wooden handle 
6” long. Just $2.50 postpaid. Satisfaction guar- 
anteed. Exclusive with: World Distributors, 
760 Market St., San Francisco, California. 








New Color for Faded Fabrics 


Brighten up with Fabspray! It puts new 
color back in faded looking chairs, sojas, 
draperies, car tops & interiors, canvas awnings, 
rugs, etc. Beautifies without altering texture 
or blotting-out pattern. Do it yourself, it’s 
easy. Economical, 1/10th the cost of reuphol- 
stering. 14 colors. 12-0z. spray can—$%2.95. 
Economy Kit (incl. 1 qt. Fabspray, BAF 
Cleaner, Brush)—%4.59, Department, Paint, 
Hardware Stores or Nu-Color Corp., 1646-5 
So. Vermont, Los Angeles, Calif. No C.0.D. 
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Beautiful Yarns for Spring Knitting 


See our exclusive California Colortones in fin- 
est yarns—fresh and radiant as Spring itself. 
Send 10c for your Swatch Book containing 
actual samples of over 350 various varn types 
and colors. You'll be delighted with the lovely 
colors, the unequalled quality, and the factory- 
to-you prices. For example, dress yarns only 
65c¢ an oz. We dye and process our own yarns. 
Send for Swatch Book or visit our store near 
Seals Stadium. The Yarn Shop, 560-A3 Ala- 
bama, San Francisco, California. 





Scatter-Lite—New Idea in Greenhouses 


Plants thrive in the perfectly diffused light of 
the revolutionary, new Scatter-Lite Green- 
house. Durable, lightweight plastic panels are 
Shatterproof. Low heat conductivity means 
Seatter-Lite is cooler in summer, warmer in 
winter. Scatter-Lite can be assembled by one 
person in a matter of hours, Easily moved. 
8’ x 8’ size. Bench area equal to 8’ x 16’, $369, 
ppd. from mfr. Send for free brochure. General 
Plastics Mfg. Co., 3481 So. 35th St., Tacoma 2, 
Washington. Dealer Inquiries Invited. 
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Rejuvenate Worn Hardwood Floors 


Revolutionary Trewax Indian Sand makes 
worn, soiled hardwood floors look like new 
again without re-sanding or refinishing! Re- 
stores natural hardwood color to floors. Apply 
Trewax Indian Sand and _ polish—flpors are 
new again! Trewax is one of the world’s hard- 
est waxes...made with imported Brazilian 
carnauba. At paint, hardware, floor covering 
and dept. stores, $1.89 per Ib.. C.O.D.s post- 
age added. Trewax Co., 5631 Centinela Ave., 
Culver City, Calif. Dealer inquiries invited. 


Spring-Fresh Taste Delight 

One taste of delicious Aplets and Cotlets and 
you know Spring is here. Fresh as a morning 
breeze or rushing mountain stream, these de- 
lectable fruit-nut confections are ideal for 
gifts, snacks or party treats. Apples, walnuts 
and other ingredients help create their irresist- 
ible favor. Buy Aplets and Cotlets today from 
your drug or candy store. If not available, 
order by mail, $2.15 per lb. box, ppd. anywhere 
in U. S., Alaska or Hawaii. Liberty Orchards 
Co., 158 Mission St., Cashmere, Washington. 





Rotating Brush Car Washer 


Car owners! Home owners! .. . Throw away 
your bucket and sponge! Whirl-a-way scratch- 
less horsehair brush scrubs away at 1500 revs. 
per minute with miracle hydraulic sudser. Suds 
and rinses in one operation, Push forward for 
suds . . . pull back for clear rinse water. No 
splashing, no wiping, no streaking! With 2 and 
4-ft. interchangeable handles for high places 
or close work. Only $6.95 ppd, Add 3% tax in 
Calif. The Kerricks, 5880 Hollywood Blvd., 
Hollywood 28, Calif. Dept.: S-36. 





Peel Off Paint With Klean-Strip 


Paint removal is fast, easy with non-inflam- 
mable Klean-Strip in the Spray-On_ bottle. 
Pump dispenser sprays Klean-Strip evenly 
over surface in seconds. Fast-acting Klean- 
Strip peels many coats of any finish off any 
surface, leaves work clean, dry, ready for new 
finish without afterwash, A full 8-oz, bottle for 
only 75c at paint and hardware stores or ppd. 
from Klean-Strip Co., Inc., P. O. Box 282, 
Sav Bruno, California, Add 2c sales tax in 
California. No C.0.D.s, please. 
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Preserve Redwood's Natural Beauty 


Don’t neglect Redwood! Use Thompson's Red- 
wood Stain—the new waterproof way to en- 
hance, preserve, protect and restore natural 
beauty. Deep penetrating, long lasting, con- 
tains moisture-resistant Thompson’s Water 
Seal . . . built-in pigments that retard fading. 
Apply with brush, cloth, roller or spray. Gal. 
covers up to 400 sq. ft. At dealers or direct: 
Pint $1.30; Qt. $1.72; Gal. $5.32 ppd. No 
C.0.D.s. E. A. Thompson Co., Inc., Merchan- 
dise Mart, San Francisco 3, California. 
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Build-A-Nail . . . 


Now! Twice as much for only only $2! New 
miracle preparation builds long, glamorous 
nails easily, quickly as you brush it on. Re- 
places broken nail with permanent one of your 
desire in minutes. Lengthens, strengthens, pro- 
tects. Stays on tight, grows with the nail! Can 
be filed, cut, polished. Sure cure for “Nail 
Biters.” Complete kit for 25 nails $1.50 ppd. 
New double size only $2 ppd. Carol Beatty, 
Dept. L3-C, 7410 Santa Monica Blvd., Los 
Angeles 46, Calif. Free Catalogue included. 





One Trip Takes All With Dairy-Carry! 


Never again several trips to bring in dairy de- 
liveries! Handsome lifetime aluminum Dairy- 
Carry crate can be quickly installed on wall 
at hand height. Holds 6 qts. Lifts off and on 
easily with handy swing handle, Versatile! Use 
Dairy-Carry to hold small gardening tools, 
groceries, yarn, picnic lunches, pop bottles 
... an unlimited variety of uses, Size 12”x8”x 
5”. Hanging brackets included, Introductory 
offer! Send $2.95 ppd, to Sun Screen Prod. Co., 
107 N. Maple, Spokane, Washington, 
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Defies Costly Mo 


Thompson’s Water Seal’s deep penetrating pro- 
tection seals pores of all porous materials— 
brick, concrete, stueco, wood, canvas, etc. (in- 
doors; outdoors). Helps eliminate mildew, 
moisture damage, weather stain. Transparent, 
no residue or discoloration. Use brush, spray, 
mop or roller. Gal. covers up to 400 sq. ft. At 
paint, hardware, building supply stores, or 
direct. Qt. $1.55; Gal. $4.78 ppd: No C.O.D.s. 
E, A. Thompson Co., Inc., Merchandise Mart, 
San Francisco 3, California, 





Keep Kip Handy for Burns 


Kip is the West’s most famous burn treat- 
ment—first aid for burns, scalds, sunburn, 
cuts and scratches. Kip eases pain promptly, 
promotes healing, lessens chances of scarring. 
Keep creamy Kip ointment always handy for 
emergencies. Or try soothing Kip antiseptic 
oil. Both contain powerful pain-lifting topical 
anesthetics. Both are antiseptic—safe to use 
with children. Get it at drug stores in 50c tubes 
or % lb, tins $1, or send 10c for sample to Kip, 
778 E. Pico, Los Angeles 21. Keep Kip handy! 





Sele'—Crack Filler With Silicone 


Use Sele’ on all boats for caulking, filling 
cracks, Industrial use—for waterprodfing, seal- 
ing, before painting, inside or outside. House- 
hold use around sinks, tiles, baths. It stays 
where vou put it. Easy to use, fully guar. 
Simple directions. Available at dept., hdwe., 
Imbr. and bldg., paint, housewares and no- 
tions, or variety stores. Or order direct. $1 for 
4 oz., 49c for 1% oz. tubes, $3 per qt., $9.75 
per gal., ppd. Dealers invited. Sele’ Inc., 
P. O. Box 336, Long Beach, California. 


Party-Duty Salad Paddles 


At buffet suppers or backyard barbecues—the 
“Hostess with the Mostess” is the one with 
these handsome new King-Size serving Pad- 
dles. Latest of the imported “World Woods” 
items, they are designed with strong, modern 
lines, finished with a clear lacquer for easy 
washing, long wear. Perfect for salads and 
casseroles. A splendid gift! Salad Paddles are 
3%” across. 9” Paddle set, $1.50; 12” set, $2.00, 
Postpaid prices. Exclusive with World Distrib- 
utors, Inc., 760 Market St., San Francisco, Cal. 





v 
WY SUPER thrive 
P00 parm caspase 


SR ua 

Most Winning 

World’s Fair Gold Medal Superthrive 50-in-1 
vitamins-hormones solution is truly “America’s 
most respected horticultural supply.” There is 
nothing “like” it. Most of nursery winners 
every year at California International Flower 
Show are regular gallon users, For growing, 
planting, reviving, activating. More Sunset 
area nurseries sell and use it than any other 
branded anything. Or direct, 2 oz, for 100 to 
1000 gal., $1 postpaid, no C.O.D. Vitamin 
Institute, 5411 Satsuma, No. Hollywood. 





Weatherproof Your Garage! 


No more dust, rain, dirt or leaves swirling into 
drafty garage! Self-sealing Neoprene Rubber 
strip tacks to bottom of door in minutes. 
Eliminates constant garage cleaning. Ideal 
“extra” room for hobbiest, laundry, or home 
workshop. Pays for itself quickly, Only 27c 
per running foot—includes necessary tacks. 
We pay postage. (Calif, residents add sales 
tax.) Guaranteed to please—lasts a lifetime. 
Ashton Rubber Co., Dept. A, 1327 E. 15th St., 
Santa Ana, California, 
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TURE 
MERION — 


VALLEY MIXTURE 


WHITE CLOVER 


SELECT THE LAWN SEED 
THAT FITS YOUR NEEDS 


It’s highly important to select a lawn 
that: @ is readily adapted to your own 
soil and climatic conditions @ meets 
your own usage requirements. 

Because there’s no all-purpose lawn 
seed, Volkman packages varieties for 
specific needs. Ask your Volkman 
dealer to aid in your selection—or send 
for free Volkman Selector Chart and 
“How To Build and Maintain Your 
Lawn” pamphlet— Dept. S-3. 


sirrarcice G, Ml. VOLKMAN & CO. 


California 


PULL-DOWN LIGHTS BY 
Wi 
Three spotlights with tiny holes i 
that sparkle are under the 20” \ 
shade. Concealed reel in canopy 
allows fixture to be pulled down 
57” from ceiling. Retracts to 24’. 
Will hold in any position. Each 
spotlight takes a 60 watt bulb. 


Polished brass finish. No. 1560 
-65 each. 


GE ff => 


Contemporary version of old- 
time kerosene lantern is a per- 
fect blend of old-fashioned 
wormth and the clean design 
of modern. 16” perforated 
shade has a white underside 
and black top. Polished brass 
finish. Pulls down to 60” and 
retracts to 27”. Frosted chim- 
ney glass holds a 100 watt 
bulb. No. 2216-R. $32.40 each. 


From your local dealer, or write for literature to: 


INCANDESCENT SUPPLY CO. 
DEPT. s-3 
San Jose © San Francisco © Fresno * Sacramento 
Oakland * Redding © Los Angeles 





NEW LOW COST WAY TO 
EASY CULTIVATING! 


Self-Propelled 


TERRO- 
TILLER 


© Plows, Harrows, 
Discs, Cultivates— 
in one operation, 
Breaks up, aerates 
heavy soils, Perfect 
for between-row 
cultivation. 
2-HP strong, rug- 
ged Briggs & Strat- 
ton engine, 


$99.50 


Plus tax 
f.o.b. SF 


Ask Your Dealer or Write for Free Folder 


CALIFORNIA TORO CO. 


Power Mowers ° Power Tools 
565 Bayshore Blvd., San Francisco 24 VA 4-9692 





Makes so many foods 
taste so much better 





Full Synthetic Enamel 


Available at your local independent 
L & H paint dealer 
For the address of your nearest dealer write 


L & H Paint Products 
150 Mississippi St., $.F., HEmlock 1-4766 














Visit Our 22nd Outdoor 


BULB SHOW 


Show Gardens, NILES 


Early 
March 
thru 
Mid- April 


A “living catalog’ where you can compare new 
and favorite bulbs in bloom! 

20% discount on all bulb orders of $5 or more 
placed at Show. Fall delivery. 


CALIFORNIA NURSERY COMPANY 


91st Year George C. Roeding Jr., President 
NILES MODESTO FRESNO 





YOUR FRIENDS WOULD 
LIKE TO KNOW, TOO 


They would like to know how 
SUNSET can help them get 
even more fun from living in 
the West. You’ll be a good 
friend when you tell them 
about SUNSET and suggest 
they get a copy at their news- 
stand today—only 25c. 


SUNSET Magazine, Menlo Park, Calif. 
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CALO Tastes Better! 





BUILD YOUR OWN 


Garden Walls 
Retaining Walls 
Swimming Pools 
You get beauty and durability 
at low cost with these easy to 
use mortarless building blocks 


Write for name of nearest 
dealer and booklet, ‘Sunday 


KRAG LITE Rana oy Rey > “to e" > 
formation. 


Interlocking Concrete Blocks 


_ SUPERIOR BLOCKS INC. 
125 North 30th Street San Jose 27, California 
(Oakland Yard, 501 1st Street) Dealer Inquiries Invited 
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World's First and Only Do -It- Yourself 


DELUXE FULL NATURAL COLOR 


i vet CATALOG- 


GUIDEBOOK 


Tells YOU how to grow 20 types of IRIS— 
how to select by colors, season, height, cul 
tural requirements, etc.; how to create new 
varieties, too, and landscape economically. 


Rare, Strange, Unusual Iris 


700 varieties from all over the world—many 
exclusive with Rainbow. Iris for bloom in all 
four seasons. See the most gorgeous Iris 
color plates ever published. 


$5 Iris FREE With Order 


pest imagine! When you send 25¢c for cata- 
og, I'll send you a Credit Certificate for a 
$5 Iris FREE with your order from catalog. 


RAINBOW Hypbridizing GARDENS 


Dept. SC-3, Placerville, California 

I enclose 25¢ (coin or stamps) for gorgeous 
COLOR CATALOG-GUIDEBOOK and CREDIT 
CERTIFICATE good on my order from catalog for 
my choice of any one of a dozen colorful $5 Iris 
FREE including famous beauties like ORIENTAL 
GLORY and STRATHMORE. Offer good for a 
limited time only. Act quickly. 


Print Name 
St. or RFD 


samme Don't Delay—Mail COUPON Today s=a=amg 
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YOUR BEST BUY IN WINDOWS! 


You're assured of beauty and long life with trouble- 
free performance when you specify Arislide Alumi- 
num Sliding Windows! Reduced installation cost: 
nail-in anchor fin eliminates surrounds or frames. 
Nylon bottom rollers for smooth operation; sliding 
unit easily removed from inside. Fully weather- 
stripped. Quality-buile by the makers of Arislide 
Steel Sliding Doors. 

For free catalogue on Arislide Aluminum Slid- 

ing Windows, Arislide Aluminum and Steel 

Sliding Doors, write Dept. S-4. 


MICHEL & PFEFFER IRON WORKS, INC. 
212 Shaw Road, South San Francisco, California 
Plaza 5-8983 


AIR CONDITION 
YOUR SOIL with 
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Soil Booster 


FROM RECWOC! BARK 


THE MULCH THAT... 


Write @ Retains moisture ~ 


UNION LUMBER cuts water bills. 
COMPANY 


620 Market St. 
San Francisco, Calif. 


@ Conserves cultiva- 

tion—adds long-life 

pomes—Reegs soil 
uffy. 


@ insulates soil—pro- 
tects tender roots 
against weather 
extremes. 
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BRILLIANT 
MODELS... 


All Landmaster Rotary Hoes are powered 
by the world famous Villiers 4-cycle engines, 
These highly prized engines can be had on 
Landmaster rotary tillers only. A perfect 
engine on a perfect tiller is the owner's 
guarantee of complete satisfaction, Just 
three years ago Landmaster Rotary Hoes 
were introduced here in the West. In these 
three years the public has developed an 
appreciation of the possibilities for better 
rotary tillers. Be sure your next tiller is a 
Landmaster Rotary Hoe. 


For Literature and full information write: 


DAVIS EQUIPMENT COMPANY 


Distributors Eleven Western States 
155 Commercial St., Sunnyvale, Calif. REgent 9-0076 














World's Safest Mower 
HENDERSON 


WON'T THROW STICKS OR STONES 
Entirely new mowing principle—neither reel nor rotary. 
Dozens of overlapping blades, completely covered, mow 
everything—wet or dry—at 500,000 strokes per minute. 

Franchised Dealerships Available 


BRADY-HOLMES COMPANY 


DISTRIBUTORS 


$90 Commercial Street Palo Alto, California 


GLASS 
FIRE- 
SCREEN 
KEEPS 
ROOM 
CLEAN 


It's the modern, practical way to enjoy a fireplace. 
Firescreen has tightly fitted glass doors with draft 
control in the base. Keeps front of fireplace from 
becoming soot stained. Actually saves fuel and 
eliminates cold drafts by cutting heat loss up chim- 
ney. Safety features alone are worth many times its 
cost. GUARANTEED ONE YEAR AGAINST BREAK- 
AGE. Send measurements. 35 sizes . . . one to fit 
your fireplace. Shipped prepaid. 


Sold exclusively at: 


FREE Milwaukee Furniture Co. 
FOLDER 832 Mission Street 


San Francisco, Calif. SU 1-5942 





Come To Headquarters 
For Portable Gardens 


Choose the exact container for your requirements 
from the assortment featured in this issue of Sunset, 
including redwood tubs and boxes and pottery. 
NOW OWN DISPLAY: new Panama Plant Tubs de- 
signed by Thos. D. Church and Jack Stafford. Made 
of lightweight haydite and perlite for beauty and 
permanence. 

And while you're here—select the plants to go 
with the containers. 


Millbrae Avenue and Rollins Road, Millbrae, Calif. 
Visit our Nursery . . . Open Sundays . . . Closed Wed. 
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!'RHODODENDRONS!! 


Are the Perfection of Flowering Shrubs. 
Hardy Ponticum—Catawbiense Hybrids, 8-12” tall. 
No color designation, for immediate postpaid ship- 
ment. Exceptional value at 

$1.00 Each, 6 for $5.00. Cash with order. 


Planting instructions enclosed. No Catalogs. 
Richard P. Ressel Nursery, Mulino, Oregon 


KNITTING... 


With Strick-Fix, anyone can make beautiful hand 
knits, easily, speedily, professionally. A dress in 
4 hours, a sweater in 2, It's all automatic. Knit 
for pleasure, for profit. For full information write: 


PAUL W. KELLEY CO. 
410 Castro St., Hayward, California, LU 1-2902 








COOKING WITH A 
FOREIGN ACCENT 


A distinctive collection of 
recipes from many lands for 
everyday foods. Arranged 
and indexed by foods rather 
than by nationalities. Sun- 
set-tested recipes. Beauti- 
fully illustrated in eight 
pastel colors. $1.00 


Beautifully designed with 
colorful illustrations. Over 
200 tested recipes, plus 
easy-to-follow instructions 
on finding, cleaning, and 
preparing Western fish and 
shellfish. $1.50 


Order from Lane Pub. Co. 
Menlo Park, California 
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DAYLILIES 


BOX 38-M1 





n 4 
<> J PLANT THIS 
SPRING FOR COLORFUL 
BLOOMS THIS YEAR & YEARS AFTER 


We make this extraordinary low-priced offer 
to acquaint more flower lovers with AMER- 
ICA’S MOST PROMISING PERENNIAL. 
Every order we ship will include at least 12 
to 20 different varieties in shades of RED, 
COPPER, WINE and GOLD. 


STRONG WELL ROOTED FIELD DIVISIONS 


(] 40 PLANTS FOR $5.00 


Or if you cannot accommodate this quantity 


[_] 20 for $3.00 [_] 12 for $2.00 
POSTPAID. Minimum Order $2.00 


Waller, Mare 





BIGGEST 
» DAYLILY VALUE 
WE EVER 

OFFERED 











OF TREE SURGERY 


Surgical Pruning 
MAVEY. 








ORIGINATORS 
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DAVEY TREE SURGERY CO., INC. 


Everywhere on the Coast 
SAN FRANCISCO @ SAN DIEGO @ LOS ANGELES 
LE GRANDE @ SACRAMENTO ®@ LAS VEGAS 








TET ORCI 
Detergent Hands! 





Don’t let rough, red, detergent 

hands spoil your charm! Try Chamber- 
lain’s, the different lotion made especially for 
detergent hands. Chamberlain’s makes hands 
4 soft and smooth again. Because 
Chamberlain’s clear, golden oils 
penetrate, drenching every pore 
with oils taken away by deter- 
gents. Not creamy, not gummy. 
Sold at all toiletry counters, 








CHAMBERLAIN’S 
] + 
\ # 
4 Te + 
x 
+ * 


“al HAND LOTION 


Chomberlain Loborotories, Inc., Des Moines, lowa 








instead of days. 





Clear, semi-gloss bar top finish. 


SEALS, PRIMES, FINISHES. 


—— deft | 


INTERIOR WOOD FINISHING 


mide C45Y 


DRIES IN 30 MINUTES. Now, anyone can get 
professional results in a few hours 





ITASCA 
DECORATOR 
FABRICS 


make drapes 
like 
professionals 


only 25¢ 


wow TO make 
rw em Yow 





It’s so easy when you know how and this 
book gives you the secrets of professional 
decorators. Over 50 illustrations, step by step 
directions for making picture window draw 
drapes, valances, cottage curtains — how to 
make slipcovers, lamp shades, cushions, table- 





It's trouble-free. No thinning 
Will not darken. No brush 
marks. Use on paneling, floors, 
cabinets, furniture, any interior 


cloths and stoles. EXTRA BONUS — Order 
now and get free, 20 actual samples of beauti- 
ful, original Itasca fabrics. Famous the country 
over, Itasca’s fabrics are rough-textured, color- 
ful and washable—so new and modern. 





wood surface. 


Wherever paints are sold, or write for free booklet. Dept. S. 


DESMOND BROS. 1826 W. 54th St., Los Angeles 62, Calif. 














Available by mail, prices begin at $1.19 yard. 
Send 25c today for your ‘“‘How to Make Them 
Yourself’? book and 20 samples. 


ITASCA WEAVERS GUILD 


Dept. S-1, 
Itasca, Texas 





FREE CATALOE 


in full Color 
Featuring the Newest 


DWARF FRUIT TREES 
APPLE, PEAR, PRUNE, PLUM 
and 
FRUIT SALAD TREE, AZALEAS, NEW- 
EST BERRIES and BLUEBERRIES, 

HARDY RHODODENDRONS, ROSES. 
Our new catalog fully illustrates in natural color 


and completely describes all the above items. 
These new fruit trees and plants are hardy. 


Enjoy your own Luscious Fruit in 2 years 
DON’T DELAY—WRITE TODAY! 


CARLTON NURSERY CO. 


Established 1890 
BOX 8-S, FOREST GROVE, OREGON 


















SPECIAL OFFER! 


AFRICAN VIOLETS 


NEW DOUBLE VARIETIES 
OHIO BOUNTIFUL . . . Gorgeous profusion of do 


true pink blossoms—goo 


uble 
d foliage $2.00 





WHITE MADONNA .. . Free blooming double white 
I. 


—beautiful foliage............ 


$1.59 





BERNICE . . . Heavenly blue double—good compan- 


ion with pink Ohio Bountiful. 


Lots of blooms and 





sturdy foliage.......... 


SPECIAL! $4 for ‘all three, including tax (reg. $5 
value), sent postpaid, together with complete care 


and instructions. 

Visit our Violet House 

open daily, 10-5 except 

Thurs. Only 45 minutes 

from San Francisco. 
Write for free color 
illustrated catalogue. 

4013 MT. DIABLO BLVD. 
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LAFAYETTE, CALIF. 


















PROUD OF YOUR DOOR? 


Let us beautify and identify your doorbell or door 
te of gl i 


with this impressive engraved rT 0 
solid brass, 234 inches long. Any engraving of your 
choice (1 or 2 lines) smartly engraved in script. 
Keeps it’s bright golden finish forever . . . guaranteed 
to never tarnish. Satisfaction guaranteed or your 
money refunded immediately. Ideal for gifts, Small 
solid brass screws included. Full price $1.00 each. 
Sorry, no C.0.D.s. We ship in 3 days. Mail To: 


ELGIN ENGRAVING CO., 





439 State Street 
Elgin 3, Illinois 














FOR A SPECTACULAR SPRING 


Massed under shrubs in borders, in planters or 
pots on the terrace, its PRIMROSES. Polyanthus 
in lovely new shades and tones, large flowers, tall 
stems, GUARANTEED to BLOOM this SPRING. 
12 plants, mixed colors, $4.00 postpaid; 12 
plants, separate colors, $4.50 postpaid. 


Want to 


Grow Your Own? 


Polyanthus primrose seed, 
mixed, pkt. $1.00. Free list 
of Primroses, Pansies, Hell- 
eborus, Hardy Cyclamen, 


THE CLARKES 











BOX 440-5 
CLACKAMAS, OREGON 
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DECORATE e PROTECT 
at COVER « WATERPROOF 


almost any surface with 


lal) hl [- | 


THE ORIGINAL SELF-ADHESIVE 
PLASTIC 


1001 USES! 

Just PUT IT ON 4 «hy 

AND IT STICKS ( Vo) / 
po! 


WIPES CLEAN 
WITH DAMP 
CLOTH 
18” WIDE 
@ No paste, water, tacks, or special tools. 
Just measure, cut, remove protective paper 
and smooth on. Sticks tight. Easy to re- 
move anytime. Remains beautiful indefi- 
nitely. Stunning decorative and utility pat- 
terns for every room in the house. Made of 
Monsanto Ultron Vinyl Film which carries 
the Good Housekeeping Seal. 
Sold at most department, variety, 


bardware, paint stores. Write for 
free blooklet and sample. 


COHN-HALL-MARX CO. 
Division of United Merchants & Mfrs., Inc. 
40 W. 40th St., Dept. 185, New York 18, N. Y. 


rt 


Hit Parade of 
Pinks 


PINK CAMEO. Flamingo Pink 
SPINDRIFT Seashell Pink 
CASCADE SPLENDOR 


Apricot Pink 
PINK LACE Ruffled Pink 
AFAR Orange Pink 
HIT PARADE Flamingo Pink 
HARRIET THOREAU... Orchid Pink 
L. MERTON GAGE 
Raspberry Pink 
Corinthian Pink 
MAJENICA Salmon Pink 
CHINA MAID Blended Pink 
EL MOROCCO Opal Pink 
FLORA ZENOR Rosalane Pink 
TWILIGHT SKY._...Clear Soft Pink 
DREAMCASTLE Orchid Pink 
MICHAEL Bridal Pink 
MISTY ROSE Pearly Pink 
DAYBREAK ....Golden Pink 
MELITZA ....9almon Pink 
MELANIE ....Orchid Pink 


ALL 20 FOR ONLY $9.95 
color. (Catalog value $16.75) 


Select Any 10 for $5.95 
LABELED AND POSTPAID 


MARBLE IRIS GARDENS 


Route 2, GRANDVIEW, WASHINGTON 


CORAL MIST 





Send for 
40-page FREE 
catalog 
showing 100 


Iris in full 











New! 
> o-08.'m -3 853 B) 
DO-ALL FILO 


Sa -— \ 


Now for the 

first time, a 

lawn sprinkler with 
both Distance Con- 
trol AND Full or Part 
Circle Coverage ! 


FINGER-TIP DISTANCE CONTROL 

a flip of the lever does it! 
Throw of spray can be regulated 
from 10 to 40 ft. radius. 


FULL OR PART CIRCLE CONTROL 
KEEPS WALKS AND PATIO DRY! 
So easy to adjust. 


$9.45 complete with ring base 
($6 95 without) At your hard- 
ware or garden supply store — 
or write for illustrated catalog. 


For 20 years, RAIN BIRD has 
been the most famous name in 
irrigation sprinklers. 








| LOVE MY DIXON FURNITURE 


AND THE MONEY | SAVED 
WAS AMAZING! 


You can save money on Dixons, too... 
Dixons comes direct from the factory, 
completely upholstered, in a few sim- 
sections that lock together in 

an instant. You save over 
retail prices. Dixon can furnish 
your living room completely .. . 

tables, chairs and sofas. 


25c brings you this beav- 

= tiful 12-page cotalog in- 
IXons cluding actual wood sam- 

ples of available finishes, 

FURNITURE COMPANY octvo! swatches of over 


DEPT. 63, ELLICOTTVILLE, N.Y.joj00°° “Pri - « - Send 





Edge-Master 


New, precision-built yard tool does 5 jobs bet- 
ter: edges lawn, trims tall grass from hard-to- 
get-at places, landscapes flower bed edges, cuts 
away stray weeds, scrapes. Self-feeding slicer. 
No sawing motion required, easy to use. Cut- 
ting disc sharpens self against sidewalk in 
edging action, Indispensable for the amateur or 
professional gardener. Satisfaction guaranteed. 
$5.95 ppd. Carol Beatty, Dept. X3-C, 7410 
Santa Monica Blvd., Los Angeles 46, Calif. 
Free gift catalogue included, 








Hilo 
DRY BATH 


for Dogs and Cats 


Cleans without water! 
Kills fleas! Deodorizes! 

No muss! No fuss! No danger of colds! 
Just puff creamy, fragrant lather from the 
handy aerosol dispenser, rub on, and wipe 
off. Leaves coat soft and glossy. $1.49 at 
Pet, Seed, Dept. and Drug Stores, or write 


Dept. S-3, THE HILO COMPANY, Norwalk, Conn. 
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Smile with Ease with 


CANKER-EZE 


Relieves canker sores, cold sores, and dental plate 
irritation, 
Pocket Size Tube 50c 
At All Leading Drug Stores or 


CANKER-EZE CO. 
P. O. Box 5032, Seattle 7, Washington 


ee P PIN LED ASHEN wits Fosinie nubber Teeth 

: Ideal for “combing” the lawn free of 

leaves and clippings before reseeding 

or applying fertilizer. 

Will not tear grass roots. 

Safe if stepped on. 

~~ Sturdy hardwood handle. Lightweight. 
Sizes —16”, $2.69; 20”, $2.95. Also 12”, 24” and 32” sizes. 


KAY PRODUCTS INDUSTRY + Lakewood 7, Ohio 











HOW TO SLEEP 
in PERFECT Comfort 


Everybody loves this new BLANKET SUPPORT because it 
frees their feet from blanket weight. NOW they sleep 
quietly relaxed and awake refreshed, The difference °° truly 
amazing! Ingenious folding arms make a cozy, restiul foot 
pocket indispensable to uncomfortable sleepers. Relaxes 
tensions that cause insomnia and discomfort. Improves 
circulation, eases rheumatism and foot cramps, Increases 
electric blanket comfort. Enjoyed by arthrities, Fits any 
bed. Arms fold down flat when bed is made, Praised by 
thousands of restless sleepers, doctors, hospitals. Order one 
for every bed in your home Send Only $3.98 
Money-back guarantee. plus 25c postage to 
BETTER SLEEP INC., Dept. 335 


New Providence New Jersey 


RUSK'S KING NECTARBERRY 


It’s new and different. Large, dark 
red color. No acid, no core, small- 
soft seeds. Flavor all its own. 
Planting time—Now to June 1, 
1956. Send for free catalog and 
premium list. 





W. H. RUSK 
P. 0. Box 230 


Water Lilies 


FREE CATALOG 


Hardy and tropical Lilies listed. Complete in- 
structions for building, planting, and care of 





Rt. #1 Upland, Cali 
(Closed Sundays) 








I. 
amy VAN NESS WATER GARDENS “| 
f. 
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Pending 


on Weed. Press .. Now ...at 
Release. Weed 4 eae 
Killer Does new easy 
the Rest. way to kill 
weeds. Place 
water and 2,4-D or 
other weed killer 
in easy-to-fill 
tube. Complete in- 
structions on each 
gun. The proper 
measured amount 
of liquid will 
spray the weed. 
Kills dandelions, this- 
tles, plantains, and 
other broad leaf plants. 
Selective applicator 
keeps weed killer off 
clover and shrubbery. 
One filling is enough to 
kill hundreds of weeds. 
Weed Gun is made of tough 
plastic and non-corrosive 
metal. Will last for years. 


At Your Garden Supply $ 98 
. Hardware or Dept. Store 1 
Z Or Order Direct from Postpaid 


ESMAY Manufacturing Company 


Dept. 8S Three Rivers, Michigan 
Dealer and Distributor Inquiries Invited. 





Simple and 
Easy to Use. 





GENUINE 
TOP-GRAIN LEATHER 


Lounge Chairs—custom BuILT 


Finest Quality 

and Construction 
Complete selection 
of styles and colors 


Write 
Dept. S-3 
for FREE 

Brochure 








Chippendale 
CUSTOM UPHOLSTERERS 


In Leather Furniture Only 


The only exclusive store of this kind in the West! 
See our showroom and visit our factory. 
Open Daily and Saturday 8 to 5 
1631 S. La Cienega Bivd. CR 5-3802 
los Angeles 35, California 





AT YOUR BECK 
AND CALL FROM 
COAST-TO-COAST 


For prompt, dependable, lasting relief from 
clogged sewers and drains, call ROTO- 
ROOTER .. . America's oldest, largest, and 
only national sewer cleaning service. No need- 
less digging. 
ROTO- 

‘o get the genuine, look for ROOTER 
ROTO. ROOTER, white pages, 
telephone book. Write for FREE 


literature. 


ROTO-ROOTER CORR 


DEPT. SU-3, DES MOINES 14, IOWA. 
Franchises available in some localities 


A NATIONAL SERVICE AVAILABLE LOCALLY 








zet-Acquainted Of 
Get this scarce genuine postage stamp. 
as illustrated, picturing first U.S.A. 
(issued in 1847!) PLUS big collec- 
ition of 30 all-different United States: 
19h century, valuable $5 stamp, etc. 
PLUS collection beautiful Commem- 
oratives including ‘93 Columbian, 
Boy Scouts, Wild West, many others. 
x other exciting offers; 64-page 
>; Big Bargain Catalog of U. S. Stamps. : 
Wc for mailing costs. Supplies Limited. Act Now!) 
ARRIS, 2450 Transit Bidg., Boston 17, Mass. 





a cloth bag contains over 1,000 genuine for- 
ign postage stamps — from more than 30 
ange countries in Asia, E . Africa, 
uth Seas, etc.! Unpicked. unsorted—just as 


i 
aries. Nobody knows what's in- 
side. Guaranteed worth over 
$10 at Catalog 
prices or 
money back. 
on 17, Mass. 


You can work wonders with these 


BLONDE WOOD FINISHES! 


: For new or cosented 
tunalinns. woodwork or paneling! 
You can get professional results with Pen-Chrome. 
Accents the natural beauty of wood. Thirteen colors. 
Easy to use. Dries quickly to a beautiful, wax-like 
finish. Waterproof! Mar-proof! Economical! Long- 
wearing! 


FREE COLOR CHART 
at your dealer's or write 
The O'Brien Corp., 1019 
Mission St., San 
Francisco. 


O’BRIEN 
PAINTS 





Protect Plants from Dog Damage 


This new Chaperone automatic spray can 
makes America’s favorite dog repellent even 
easier to use! It’s the humane way to prevent 
burned evergreens, trampled flowers, disfigured 
lawns, spilled garbage cans. Dogs, cats, rab- 
bits Keep Off! Harmless to you, your pets and 
plants. Big aerosol can, $1.49. Send No Money 
—Order C.O.D., or send check and we will pay 
postage. Money-Back Guarantee. Ray Sanders 
& Co., Dept. 90A, 183 N. Santa Anita Ave.. 
Pasadena 8, California. 








100 Personalized 100 Personalized $450 
Envelopes, and Note Sheets 
Envelopes are regular 3% x 6'/-inch size. Note 
heets are 6x7-inch bond paper. Both printed 
with your name and address. Or 100 personalized 
envelopes $1.00. Satisfaction guaranteed, or 
money refunded. Mail check or money order 
today to: Superior Envelope Co., P. O. Box 
1032, Yakima, Washington. 














GLAD CATALOG... 
in full natural color 

Contains selection of best varieties 
for your garden. 

Send for your copy today. 


« GLADIOLUS 
plaa 4h. GARDENS 


Rte. 3, Box 200-$ GRESHAM, OREGON 


MARCH 1956 


MODERN COFFEE TABLES from Holland 


Direct imports from Tijsseling, one of 
Europe’s foremost factories. Old World 
craftsmanship, hand-rubbed walnut or 
teak, wide choice of sizes and shapes. 
Look twice their modest cost! Priced 
from $19.95. (Closed on Sundays) 
Write for free illustrated booklet 


. J, TIJSSELING 
61 David Court, Walnut Creek, Calif. 











A MILLION THRILLS! 
High Power 

BINOCULARS 

33 Models: $9.95 to $125 


Free/ Catalog & Book 
“How to Select Binoculars” 


U-23 43£.G 
og Calif. ses 

















Martha Washington 

Send for GERANIUMS, FUCHSIAS 
FREE Introducing 

Descriptive Pelargonium “‘One Grand” 
List of Fuchsia “Powder Puff’’ 
NEW Many more new varieties. 
1956 OUTWATER NURSERY 


aid ept. 
Varieties 17331 poche rs Hwy. 
Pacific Palisades, California 











(96 markers) 
* sap ne 
write 


DEPT, M, WESTERN GROWERS SUPPLY, 91 NW. DAISY, PASADENA, CALIF, 
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“RED ROBIN” ROSES WILL BUILD IT FOR YOU 
Featured in "‘Sunset’’! Surround your property with 


beauty and protection, Enhance its value. Keep 


your children and pets in greater safety. ‘Red 
Robin" rose builds a fence so thick and tight ani- 
mals, intruders cannot get through. Grows without 
support to 7 feet, less if desired. Costs less 
than any man-made fence—AS LITTLE AS (2c 
A FOOT! Banishes upkeep, mends itself. Ginden's 
hardy, well-rooted LIVING FENCE rose plants are 
field-grown, guaranteed! Grow rapidly even in poor 
soil. Plant now, by next summer have a fence 4 to 
5 feet high, bursting with fragrant red blooms. 
Let nature build your fence. 


WRITE FOR FREE ILLUSTRATED FOLDER 





| GINDEN NURSERY CO. 
1-C-3, San Bruno, Calif. 
Send me, without cost or obligation, your free 
l folder on the living fence. 


| Name__ 
Address 


i_City and State 














Two Magh’Z_ 
VN 
Atlas Secrets 


fo make your oN 
Garden Grow xan 


OLD INDIAN SECRET FERTILIZER. Atlas Fish 
Emulsion Fertilizer is modern deodorized 
form of ancient Indian process. 100% or- 
ganic concentrated emulsion. Works 
wonders indoors or out on all plants. 
\) Non-burning, safe to use on anything 
that grows. Inexpensive — 1 table- 
spoonful makes gallon—feed as you 
water for luxuriant growth. SATIS- 
FACTION GUARANTEED. At your 
garden supply store. 
4 oz. 39% - pint 90c - Also qts. and gals. 





ActivO MAKES COMPOST. Turns leaves, gar- 
bage, grass cuttings, sawdust, hay, soot into rich 
soil-building compost. Quick, simple, odorless bac- 
terial activator. Just sprinkle rubbish with all or- 
ganic ActivO. Makes tons of compost in 3 to 6 
weeks in any season. RESULTS GUARANTEED. At 
your garden supply store or, $1.29 postpaid for 
3-ton treatment. 


LAS FISH FERTILIZER CO. 
Drumm St.. Dept. F. San F Cc ‘ 















Puf* Stay-Dee 
where insects hide 


ON HUMANS 
eo], melelc.) 


IN THE HOME 


Flest 


NEW HANDY PLASTIC 
SQUEEZE BOTTLE... .. 9Bc 
Also in 2 oz. Shaker Top Bottle... 59 


Stay-Dee (:*: 


DUSTING POWDER 

















ASK FOR DURHAM'S | 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster...won't shrink 


replaces material in cracks 
, San nailholes, furniture, etc. AT ALL 
coed “Yume LBR, HOWE. a PT DEALERS | 








No pain or stain with 


Iilorici te 


Stayner’s Improved 


FIRST AID ANTISEPTIC 


The favorite liquid antiseptic 
for skin cuts and abrasions 
now stingless and stainless 
INA Wamalehileh mtlalelacteLceleli= 
P , . +1) } 0 f ¢ 
que \ = oie @ oi ge] @) eiels why 


AT YOUR DRUG STORE 


COLORED CATALOG 
r i f f Perennials ¢ Alpines 
Chrysanthemums ° Iris 


It pronounces all names! 


LAMB NURSERIES 
E. 101 Sharp, Box S$-36, Spokane, Wash. 























FINEST 


aa ORCHIDS 


Write for Ulustratetd Catalog or 
visit Nursery. (Closed Sundays.) 


N. W. CURSON, Orchid Importer 


2246 96th Ave., Oakland 5, California 
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Ask for KITTY LITTER 


Replaces messy sand and sawdust in 

cat box—lasts longer. ABSORBS, DE- 

ODORIZES, DRIES. Makes pet care 

easier, cleaner. Get original sanitary 

litter in 5 to 50 Ib. bags, and other 

- Lowe cat products —a complete line. 
Send for Folder AT YOUR PET SHOP 


LOWE’S, INC., Dept. 306, Cassopolis, Mich. cD 















Spring Suspended Tension Screen 


The new Lock-tite aluminum window screen 
is the easiest screen to install from the inside 
there is! Just slip on suspension springs to 
top screen rail, and secure safety cam-locks 
Available with Alclad aluminum wire screen. 
ing, or Kaiser aluminum shade screening. 
Truly, America’s best designed screens 

available in all popular sizes. Size 28 inches 
by 52 inches, $5.06. Write to Lockhart 
Mfg. Corp., c/o Erwin C. Rohr Company, 
600 16th St., Oakland 12, California. 


Free! — 


22 PAINT CHIPS 
FRESH AS A 
SPRING BREEZE 


Beautify and Protect Masonry Surfaces! 


With Outside Luminall the job is done when 
other paints have just begun! Exclusive new 
formula, fortified with Dow latex and alkyd 
resin has everything you need to beautify 
and protect concrete, brick, stucco, asbestos 
shingles & siding. Gallon makes 5 quarts of 
paint—covers up to 400 square feet. No acid 
washes needed. No wetting down surfaces be 
fore or after painting. For free 22-chip color 
chart and information sheet write Luminall 
Paints, 7006 Stanford Ave., Los Angeles, Calif. 


| - 





wt 





& * 3 
Color That Really Lasts on Concrete! 


Have you priced genuine flagstone? For just 
$6.75, give concrete areas approx. 10’x15’ an 
amazingly natural “flagstone look” with Kem- 
iko Permanent Concrete Stains! The colors 
combine permanently with concrete—last as 
long as the surface itself! Choose from nine 
beautiful shades. Unaffected by cold, hot sun, 
water! Apply with brush. Our New Free Book- 
let has color selection chart, patio design ideas, 
do-it-yourself details, Write Rohloff & Co. 
Dept. S-1, 918 N. Western, Hollywood 29, Cal. 
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THE Sumsel SHOPPING CENTER 

















20-LB. CHAIN SAW 


Cuts 1-ft. log in 15 seconds 







Only 
$198 


Terms, too! 


Model 33B, gasoline operated, runs any position. 
Cuts cordwood, fells and limbs trees on your 
farm, ranch, resort or estate. 


Brochure FREE on request 
Come in, Phone or Write: 


KELLOGG-LITTLE CO. 


DISTRIBUTOR 
1099 Folsom St., HE 1-8124 
SAN FRANCISCO 








Gift Supreme for Easter! 


Blooming orchid plants are unsurpassed choice 


for indoor elegance . . . and Easter, ideal for 
this remembrance, A gift plant in her living or 
bedroom, or at the altar, will bloom throughout 
the traditional season—and for weeks to come! 
Each bud bursting into splendorous bloom a 
‘thrilling reminder of Easter and you! Mature 
plants shipped anywhere in U, S. $7.50, $10, 
$15 sizes, f.o.b. our world-famous Acres of 
Orchids Rod McLellan Co., 1450 S. E] Camino 
Real, South San Francisco, Calif. 














NOW! A COMPLETE BENSON 
= BARBECUE FOR BRICK PIT 


NOW you can build that Brick Barbecue Pit = 
and enjoy all the Patented Features of the § 
famous BENSON PORTABLES—raise and ® 





lower grill (regulates heat), large Warm- 
ing Oven, Motor, Spit and Skewers, Rotating 
Grill. See your local dealer or write Vic * 
Benson for free folder describing Portable 
and Pit Type Barbecues. 







IBENSON (alifernia Barbecues 






Sizes: Small, 
Medium and Large. 
Mint, in plain colors Also model that grows 
checks and prints. in all directions. 
Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trundle Bundle Estron 
($7.95); Sanforized Cotton Suede ($3.95). Ideal gift 
tor infants to 4 years. Ask about the Toddler model 
with legs and plastic-soled boots. 

Order by mail orsee KAHN’S 

on display at: Oakland, California 


Baby’s Safest Sleeping Garment 


Colors: Pink, 
Blue, Maize and 





Sa 





Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference. Covering 
is du Pont Fabricoid in deep green. Makes a 
welcome addition to your own library and a 
thoughtful gift for friends. Each binder will be 
imprinted in gold with the year you specify. 
Only $2.00, postpaid, plus 3% sales tax in 
California, ($2.50 outside 7 Western states and 
Hawaii.) Order today from Sunset, Menlo 
Park, California. 


MARCH 1956 





SCRUB 
NO 
MORE 
USE 


Sani-Clor 


The Safe Laundry Bleach 
for so many Household Uses 





© Disinfects 


® Deodorizes 


® Bleaches 

® Removes Stains 
Sani-Clor is not only a safe and gentle bleach for 
cottons and linens, but Sani-Clor removes even 
stubborn stains safely. And for cleaning tile, enamel, 
porcelain, there is no substitute for effective, eco- 
nomical Sani-Clor. 


LADY’S CHOICE FOODS, INC. 


1237 Minnesota Street San Francisco, Calif. 





Build lt Yourself... Have Fun 
Cove up to% of the coct 


New, FREE brochure shows how to build your 
own patio, using Kraftile Patio Tile and our new, 
simple ‘“‘dry mix’’ method. No more mixing, 
troweling or handling heavy, wet materials. No 
special tools needed. You'll get a ‘‘professional- 
looking’’ job at about 2/3 less cost! 

Beautiful, rich red Kraftile is light, easy to 
handle, fadeproof. Won't scuff, ‘‘dust’’ or stain. 
Sweeps clean because of dust-free seams. Smooth 
enough to dance on. 

Write today for FREE brochure ‘‘How to Lay a 
Perfect Patio With a Garden Hose,’’ Six pages, 
with pictures, easy-to-follow instructions, design 
ideas. 


KRAFTILE COMPANY nutes, catirornia 


FARM * GARDEN + GOLF COURSE EQUIPMENT 


Hammer-Knife 


MOWERS 









For easy, 

economical 

Weed 

Control hh D.. geen Lane 
~ 96,5 . — 


Hand propelled, power driven and tractor drawn 
models available. 
WRITE FOR FREE LITERATURE 
—OR PHONE SUTTER 1-0562 


Also Power Lawn Mowers, Garden Tractors, Rotary 
Tillers, Sweepers, Sprinklers, Aerifiers. 


DEALER INQUIRIES INVITED 
Exclusive Northern California Distributor 











DisTRiBuTOoRs 


52 BEALE STREET - SAN FRANCISCO, CALIF. 








It's easy, it's fun to cast 
the imprint of baby’s hand 
permanently in a raised 
model, on a small circular 
base. A lifetime remem- 
brance, a delightful gift 
for an adoring relative. A 
lovely wall pague or 
framed picture. ake it 
ourself and save at least 
5 Our kit has full 
instructions, a strong plastic ring container, 1/2 lb. 
quality oil based clay, 2 lbs. best grade plaster, 
hangers all you need to make 4 plaques and 
have anes to use indefinitely. Just $2.95 
postpaid, tax included. Satisfaction guaranteed. 


PATTI PLAQUE KITS 
353 Alta Vista Drive South San Francisco, Calif. 
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JULIUS SHULMAN 


The dining area opens out onto a small brick-paved porch that faces north 
on Laguna Beach. Narrow table, which overlooks the ocean, is often used 
when only two people dine. The bookcase also appears in view at left 


Raised hearth on left forms window seat and dis- 
play space. View extends from windows, past fire- 
place, bookshelves, to window in photo at right 


High above the Pacific... a lookout house 


One of the most important functions of any beach house is to let O™ 


. . : = ea le ey 
its owners enjoy all the changing colors and moods of the ocean. \ im: — es /\<¢ i 
| * t ' > 
Al (i~ E o> 
7 | & ; ¢ 


This house is located on a site that juts right out into the ocean. <—s DINING 
It ventures as close to the edge as is safe—for a view in three ; a 
directions. From the living room, you can scan the ocean a? 
through an arc of almost 180°. 

Afternoon sun is blocked by the masonry fireplace and book 

shelves on the west wall. Windows facing west have draperies. 

Morning sun floods the patio and pours into the living room 

through floor-to-ceiling window walls. 


Partial floor plan at right shows living room area. 








Fhe eth dadeciisewanes eee 


South patio, also with view of ocean and beach, opens directly 
off living room and lanai. Patio paving is concrete. Owners 
are Dr. and Mrs. Howard Fleming of Laguna Beach, Calif. 


SUNSET 


View of south patio from the living room. The area is protected 
on all three sides. Steps in the background lead to the entry 
drive. Architect: Richard H. Pleger; William Blurock, associate 
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HULMAN 


ELLs oF 
© IRELAND 


A “forgotten” flower makes 
dramatic new arrangements 


GROW IT FROM NORTHRUP KING SEED! 
Bells of Ireland, a turn-of-the-cen- 
tury favorite in old-fashioned beds 
and borders, is now again exciting 
news! Modern flower arrangements 
call for its dramatic combination of 
crisp bell-shapes, graceful curving 
stem, and cool green color... When 
cut and dried for winter bouquets, 
flowers hold attractive shape, while 
gradually changing in color to a lush 
creamy-gold. 

This year you can buy Bells of 
Ireland at your Northrup King Seed 
Rack for just 25¢ a packet. It’s one of 
Northrup King’s 1956 ““Garden Win- 
ners”. ..choice flower varieties in 
cellophane-wrapped packets. 


_ For best results use a well-balanced 
plant food like Vigoro 


mes , ee el 
wee -. = ; 


e" a 
- - ote « 


WHY WAIT? Northrup King 
Seeds are at your dealer’s 
now! Choose your entire 
garden from the Northrup 


GROW IT FROM NORTHRUP KING SEED! Eye-catching arrangement of Bells of Ireland 
with tall spikes of Blue Salvia, accented by new miniature Pompon Zinnia... Yes. 
they’re all easily grown from Northrup King seed. And they’re all 1956 Garden 
Winners, in special cellophane-wrapped packets at Northrup King Seed racks. . 

P ; Pp S we King Seed Rack. 


: 
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GROW IT FROM NORTHRUP KING SEED! GROW IT FROM NORTHRUP KING SEED! 


Amazing Rainbow Dahlia blooms same New Celosia “Pampas Plume’’, offers NORTHRUP KING SEEDS 


year planted... grows from seeds, not arresting color for beds or borders... 
tubers. Shown with Bells of Ireland. can be dried for vivid winter bouquets. BERKELEY, CALIFORNIA 

















Morton 


adds a plus’ 


to any flavor 
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MORTON. 
SALT 


lodized 


or plain 


MORIOW SALTERS 


aa Morton Miniatures, 1% inches juan 
eo high, packed six to the tray. ES 
— 


9 


Morton Salters, 3% inches in 
size, sold in cartons of three. 








